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RANT VEGGIE STIR FRY 


Serves: 6 * Serving Size: 1 cup * Prep Time: 5 min. * Cook Time: 10 min. 


Ingredients: 

1 Tbsp. Mrs. Dash? Original Blend 2 cups fresh, sliced mushrooms 
2 Tbsp. canola oil 6 oz. snow peas 

2 medium carrots, thinly sliced 1 small tomato, cut into wedges 
2 сир broccoli florets 1 Tbsp. red wine vinegar 
Directions: 


1. Heat oil and Mrs. Dash? Original Blend over high heat. 

2. Add carrots апа broccoli, соок for 2 minutes, stirring constantly. 
Add mushrooms and snow peas and cook for 2 more minutes. 

3. Add tomato wedges and red wine vinegar, stir for another minute or 
until veggies are tender. 





© Alberto Culver International, Inc. 





www.mrsdash.com 
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A rainbow of colors and 
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to this family classic 


Take your yeast bread 
baking skills to new heights 
with our step-by-step 
recipes and helpful tips 


These aromatic essentials 
show off their flavor power 
© in our 12 prize-winning recipes 


66 

Blues is to jazz 

© what yeast is to bread. 
Without it, it's flat. 99 
| —Carmen McRae, 


{ 
| 










jazz vocalist and pianist 
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WHAT'S COOKING ONLINE! 


ON OUR BLOG 


ТОН Sarah James takes you behind the scenes of the magazine at our blog, 
loveandhomemaderecipes.com. Make sure to check out her salute to Valentine's 
Day chocolate as well as special Guinness-infused treats for St. Paddy's Day. 


ON OUR WEBSITE 


Treat your valentine to sweet sensations from tasteofhome.com/valentines. 
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fielde torspotlight 


What does your family 


or Sunday dinner? 
AN 


MEREDITH BEESING SUFFOLK, VIRGINIA (ЕЕ) 
Growing up, Sunday dinner was Ше one meal the 
entire family was required to attend. Now I use 
Sunday to prepare more time-consuming recipes 
that I don't have time for during the week. My 
mom and I share the cooking responsibilities, 
taking turns hosting. The hostess prepares 
most of the meal, but the visiting family always 
pitches ina side or dessert. It's a wonderful 
time to share a home-cooked meal with the 
ones we love. 


Meredith is a stay-at-home mom to David, 4, and Cameron, 1. Her 
husband, Don, is a computer programmer. Meredith has organized 
a social networking group of stay-at-home moms in Suffolk. 


JO GROTH PLAINFIELD, IOWA (ЕЕ) 
Although our four children are grown, 
three live in the area, so Sundays are 
special when they're able to join us. 
Everyone in our family (11 ofus in 

all, including three grandchildren 

and my mom) enjoys a roast, either 

a slow-cooked beef roast or a pork 
roast on the grill. In the summer, we 
do kabobs and I marinate the meat 
the day before. I make a relish tray to 
munch on before dinner and always 
prepare a dessert, often cheesecake or pic. 





щ ;H 


Jo teaches fourth grade at a parochial school. Her husband, Randy, 
owns a veterinary practice. She made cheesecakes—30 of them—for 
each of her daughters’ weddings. 


JENNIFER LAND MIDLAND, TEXAS e 
Sunday is my day to experiment with new 
recipes, especially side dishes, to help use our 
CSA (atypeoffood co-op) share of vegetables 
each week. We love yummy, hearty meals 
on Sunday nights. Sometimes it's a roast 
and veggies in the slow cooker, or Italian 
comfort food on the stove. I also bake a batch 
of something sweet and send the leftovers 
to work with my husband on Monday. I 
like to involve our kids in the process and 
sometimes let them choose the recipes. 





Jennifer is a massage therapist and childbirth educator. She and her husband, 
Ross, a computer programmer, have three young children. Jennifer is also 
active in the local MOMS Club. 


@ denotes a Taste of Home Field Editor throughout the issue. 


Send Us Your Best We'd love to try some of your family- 
favorite recipes and possibly include them in Taste of 
Home. It's easy to do. Just visit tasteofhome.com/submit 
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Special Stuff 


very family has what I call “special stuff"—those beloved 
foods whose mere mention conjures up wildly vivid 
memories, complete with heavenly aromas. Homemade 
cinnamon rolls on a winter morning. Spaghetti sauce 
simmering on the stove. Mom’s fresh-baked chocolate chip 
cookies. Uncle John’s famous barbecued chicken. You get the idea. 
Admit it: You are probably, at this moment, making a mental list 
of your own family’s special stuff. 
We have an abundance of specialness in the Cassidy clan. But 
I believe my sisters and brother would agree with me that the most 
hallowed of “stuff” was what we called Gaga's Three-Holer, Gaga being 
my grandmother and the “three-holer” being just about the moistest 
devil's food cake on earth. It was so moist that it could be enjoyed 
easily without frosting (quite something for four avid frosting lovers). 
Almost as good as eating it was standing on a kitchen chair and helping 
her make it: sifting the flour, sugar and cocoa not once but three times; 
carefully carving just the right size holes in the dry ingredients for 
the vinegar, oil and vanilla; pouring in the water (no measure, simply 
“to cover all”). Then sitting in agonizing wait for it to bake and cool. 
А simple and simply made treat, it was, and remains, the birthday 
cake of choice for all of us Cassidys. Even our children, for whom 
Gaga is a distant memory or a mostly benevolent ancestor, know 
what a three-holer is. (Although I’m pretty sure that at the top of 
their special stuff list is something fondly known as “squirrel soup”— 
but ГЇЇ save that story for another day.) 
Just writing this has started such a flood of memories for me! 
And really, that's what makes food so special—how it nurtures 
our spirits as profoundly as it nourishes our bodies—and why the 
magazine in your hands is the largest food magazine in the whole 
world. Because it is, in the end, a collection of your special stuff— 
breakfasts and dinners, snacks and desserts, foods that have nourished 
and nurtured and created memories for your families in the same way 
Gaga's Three-Holer did for mine. 
Enjoy this issue. Below, I've shared a few of my favorite examples 
of your special stuff! a 






CATHERINE CASSIDY Editor in Chief 


Ensenada Shrimp 
Cocktail, page ao. Rustic Fig, Onion and 
Pear Tart, page 67. 





tabledalk 





WE WANT TO HEAR FROM You! 


What's a special 
ingredient you use to add 
oomph fo everyday foods? 
I like to double the amount of 
garlic called for in a recipe—we're 
big garlic eaters! Reader Kathy Lowe 
of Des Moines, lowa, likes to use picante 
sauce in place of ketchup to add zip to 
her meat loaf. To give her instant pudding 
а mousse-like texture, Sallie Ward of 
Menomonie, Wisconsin, stirs in sour 
cream. And | love how Maija Bowens 

of Millersburg, Indiana, sneaks extra 
vitamins in her whipped potatoes: 

She adds infant rice cereal! 


г 

















SEND YOUR ANSWERS TO: 
editors@tasteofhome.com and 
put “Catherine” on the subject line 





i Go Bananas Whoopie 


Pies, page 27 
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kitchenchat 


Dear Jane... 


On a cooking show, the chef used a phrase that caught my attention: 
^Holy Trinity?" What did this term have to do with cooking, | wondered? 

As | found out, in the culinary world, this term refers to a 
combination of three ingredients used as a flavor base for recipes. As 
| thought about it, | realized that | always start my entrees by sauteing 
onion, celery and garlic—my own cooking trio. Your particular trinity 
might be based on your ethnic background or your location. Cajun 
cooking, for instance, relies on onion, celery and bell pepper, while 
Chinese dishes often begin with scallions, ginger and garlic. Greek 
cooks frequently start with lemon juice, olive oil and oregano. What's 
your Holy Trinity? Let me know. 





TOH editorial assistant Jane Stasik reads all of your letters and e-mails. 
Feel free to drop her a note at DearJane@tasteofhome.com 


SUCH A THRILL LEFTOVER TURKEY WONDERFUL TRADE-OFF 
I wanted to jot you a quick note to AT ITS FINEST This past Thanksgiving, my 
say thank you for using my steamed I was searching for a recipe to use husband, daughter and I traveled to 
dumplings recipe in your recent my bamboo steamer and found Lexington, Kentucky, to spend the 
issue. While I always look forward one in Ше December/January holiday with our son, Jason; his wife, 
to seeing the recipes in Taste of issue of Taste of Home. Steve Lindsay; and their 6-month-old 
Home, it was a special thrill to be Niederloh's Steamed Pork and son, Jaxon. They were so excited 
able to see my own contribution in Shrimp Dumplings recipe just to host their first Thanksgiving 
your magazine. My family got a big needed a few changes for me and dinner. When we got there I noticed 
kick out of it, too! Thank you for it was spectacular. I substituted the October/November issue of 
your work in keeping ТОН the leftover turkey from Thanksgiving Taste of Home on the counter, all 
best magazine for home cooks for the shrimp and used sausage beat up and corners curled. 
everywhere! —STEVE NIEDERLOH in place ofthe pork. My daughter Jason and Lindsay enjoy cooking, 
CHAMPLIN, MINNESOTA and I had a nice time making these and they told me they would be 

easy dumplings. The sauce is a great ^ cooking and I would be babysitting 
Editor's Note: You're very welcome, complement to them. (sounded like heaven to me). They 
Steve. We loved your recipe and so did | —SUE PETERSON WOLFEBORO, worked all day and made the most 
many other readers, including Sue NEW HAMPSHIRE wonderful meal! For an appetizer, 
гот New Hampshire (at right). we had the Cherry-Brandy Baked 


Brie—it was awesome! They made 
the Champagne-Basted Turkey 


LOVE LETTER: TASTES LIKE HOME (best turkey I ever had), Green 
| met the love of my life online almost 2 years ago. | moved to Canada to be with him, Beans in Yellow Pepper Butter, 
leaving behind my family and friends, and my job. | haven't been able to find work since and my favorite, Honey-Thyme 


arriving, so Ive become a full-time homemaker. The change was very hard on me. A few Butternut Squash. We all agreed it 
months after | moved, | got my first issue of Taste of Home, a gift from my grandmother. 


It has been such a blessing. The stories are inspirational and have helped me settle was one ofthe best meals of all time, 


into my new lifestyle. | love experimenting with each new recipe, and your website is a and my husband and I come from 
lifesaver when it comes to learning to cook for two people on a budget. | look forward families of great cooks. I've gotten 
to each issue. Thank you for your amazing magazine! —LIZ PROVENCHER FREDERICTON, TOH for many years, and now I 
NEW BRUNSWICK also get it for my kids. I’m so glad 
We welcome your comments and photos at editors&tasteofhome.com. У like to cook. Your magazine 
Each issue, one lucky reader will receive a TOH apron for sending is inspiring, and we all love it! 

in our favorite “love” letter of the month. Liz, your apron is on its way! —PAM GROW RIPPEY, IOWA 
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PORK SO MOIST 
YOU'LL BE SOAKING UP COMPLIMENTS. 








| 
а | Г www.campbellskitchen.com |» |! 
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Pork Tenderloin with Peaches & Pecan Sauce 

Prep: 20 min. Cook: 20 min. Makes: 4 servings 

1 tbsp. olive oil 1 can (about 15 oz.) sliced peaches 

1 pork tenderloin (about 1 Ib.), cut into 34" thick slices in juice, drained, reserving juice 

2 cloves garlic, minced 3 tbsp. low-sodium soy sauce 

2 green onions, sliced 2 tbsp. honey 

1 can (1034 oz.) Campbell's? Condensed 1⁄4 cup pecan halves, toasted and 
Golden Mushroom Soup broken into large pieces 


Hot cooked rice 


. Heat oil in 10"skillet over medium-high heat. Add pork and cook until well browned on 
both sides. Remove pork from skillet. 
. Add garlic and onions to skillet and cook and stir 1 min. Stir soup, peach juice, soy sauce 
and honey in skillet and heat to a boil. Cook 5 min. or until soup mixture is slightly reduced. 
3. Return pork to skillet. Stir in peaches. Reduce heat to low. Cook until pork is cooked 
through. Stir in pecans. Serve pork and sauce with rice. Sprinkle with additional sliced 
green onion, if desired. 
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Its amazing what soup can ао: 
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Alphabet cookie cutters turn 
regular brownies into X's and O's 
for Valentine's Day. Find them at 
surlatable.com, $26 
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I Love You More Than... 
Tell your loved one what your heart 
(and tummy) have been trying to 
say. Go to ohgeezdesign.com, $2.50 Nuts for You 
Get a handcrafted 
look without the 
work, thanks to 


papermichelle.com, $4 


Whole 


Gifts with a handmade à 
touch say “I love you? ..-- 
in an extra-special way 


Classroom Cards 

Crafting this cute card is easy! For 
how-to's, visit crafts.kaboose.com 
(search “school Valentine car 


t 


Ма» 





Топрие-Тїеа 
Too shy to say “I 
love you"? Then 
say "olive juice" 

with a fun card 


from invitapaper 
studio.com, $3.50 





Stick with Me 
Adorn homemade 
treats with a free label 
from familyfun.go.com 
(search "gifts from 

the kitchen stickers") 
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mixinobowl эээ 
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Wax Lips! 4 
The candies you coveted as Е а Š 
a kid are back. Hometown Favorites 
offers Skybar, Necco Wafers, 5 E” 
Dubble Bubble and more. Buy a 


piece, a pound or a gift basket. э ү b 














^ hometownfavorites.com, from 10с 
Ses 
ЕДД. 
„ | ГАД. 


Twitchin? Topper 
эээ 


The Lose... in your kitchen will be 
totally copacetic with this retro 
cotton Blossoms tablecloth. You э ез ® 


dig? tabletopcouture.com, $25 






Cool Cuppa Joe 

Make your morning super-groovy 
with these espresso cups and 
saucers. The stoneware pieces are 
microwave and dishwasher safe. 
retroplanet.com, $25 per set 
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BLOOPERS 


“I was in a hurry one day while making corn bread and wasn't wearing 
my much-needed glasses. | misread з teaspoons of baking powder 
and added 5 teaspoons instead. Within 10 minutes of putting my 
corn bread into the oven, | heard an explosion. When | ran over 3 
to look, | found corn bread batter spattered all over the oven wall. 
Guess who won't be in such a hurry the next time she bakes?” 


—DEB DARR FALLS CITY, OREGON (ЕЕ) 


€060906090920999000000009000909090909000000009090909009090000000000909990990900000000000992929909900€ 


GREAT FIND Happy St. Раев, Уат 


military divisions, bagpipe and drum corps, and more. 
The parade marks the conclusion of a 2-week St. 

Patrick's Day celebration that includes the Greening 

ofthe Fountain in Forsyth Park, Irish dance, food and 


Southern hospitality meets Irish tradition in Savannah, 
Georgia, at the world's second largest St. Patrick's 
Day parade. TOH reader Becky Phillips Rhinehart, a 
Savannah resident, has watched it for years. 
“My husband's office is on the parade route,“ she says. music. This year’s 187th annual parade is scheduled 
for 10:15 a.m. on March 17. For more information, 


“We line the sidewalk with hundreds of chairs. Friends 
’s lots visit savannahsaintpatricksday.com. 


and family return every year for the parade. There's lots 


of food and fun!" 
Atthe top o' the morn, upwards of 300,000 people MÖRE ONLINE: 
gather on the streets of downtown to watch the 3-hour e For more St. Patrick's Day parades around the 


event, which features more than 350 entries, including country, visit tasteofhome.com/st.patsparades 
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GIMME 5: 


Hot Potatoes 


Baked potatoes are a dinnertime staple, 
but you can only top them with sour 
cream so many times before spuds 
become duds. Here are some of our 
staff’s favorite other tater toppers. 


"| use 
frozen 
spinach, 
drained 
artichoke 
hearts, and 
Parmesan and 
mozzarella cheese, 
and combine it as 


you would when making 
twice-baked potatoes.” 


—DANIELLE CALKINS 
ASSISTANT EDITOR, 
HOME & GARDEN 











SURVEY SAYS... 


We asked our 
Facebook fans 

to recall a favorite 
childhood snack. 
Boy, did we get 
interesting answers! 
Here are a few: 





"Potatoes are a great way to use 

up leftover taco meat and toppings. 
| also like to make double-baked 
potatoes and add tuna and cheese 
tothe filling for a main dish" 


—PEGGY WOODWARD, RD 
> FOOD EDITOR 









* Cold spaghetti sandwiches 

* French fry sandwiches 

* Saltine crackers topped 
with marshmallows and 
melted in the toaster oven 

* Dill pickles wrapped 
in American cheese 

е PB&J and potato chip 
sandwiches 

* Cheerios fried in butter 
and sprinkled with salt 

* Bread with butter and 
sugar, dipped into 
hot chocolate 


Become a fan of TOH on 
Facebook and start sharing 
your opinions at facebook.com/ 


tasteofhome 
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“| combine small shrimp, 
chopped avocado, Russian 
dressing and sproutstotop : 
baked potatoes. Sometimes, : 
| add a little hot sauce.” : 
—RONNE DAY FOOD STYLIST 





“| top mine with 
crispy bacon, blue 
cheese, sour 
cream and chives.” 


—CHRISTINE RUKAVENA : | Seer: 
RECIPE EDITOR : 





“Last night’s grilled brats are great sliced up over 

a potato with some sauerkraut. | also add a little 
caraway, butter, salt, pepper and American cheese? 
—JON TRUELOVE SENIOR WEB DESIGNER 















WHEN YOU GET LEMONS... 


“When I think ofa recipe triumph, I think of the many 
summers I spent mastering great-tasting homemade 
lemonade, just like my mom used to make. Her delicious, 
thirst-quenching lemonade is famous in our family and 
the community where she lives. 

“When our kids were young, I wanted to make 
lemonade as good as my moms, but without all the work. 
It took a few summers to get the recipe right, but after 
many, many tries, I got it. Once I finally mastered it, 


HIDE AND SEEK 
Enter Our Hidden 





Object Contest! 
Find the Onion! : 
You could win a copy of the Taste of Home : 
Cooking Through the Seasons cookbook, : 


featuring nearly 600 recipes that bring 
out the unique flavors of spring, summer, 
fall and winter. 

Go to tasteofhome.com to enter; 100 
winners will be drawn from entries with 
the correct answer. Or mail a postcard with 
the page number and your name, address 
and phone number to Hide & Seek, Taste : 
of Home, 5400 S. 60th St., Greendale, WI : 
53129. Winners are drawn at random. : 

In our December/January issue, Ше candy : 
cane was in the photo of Peppermint Cream  : 
Pound Cake on page 95. : 
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ONE FOR 
THE BOOKS 


: А Соок? Journey to Japan 

: Fish Tales and Rice Paddies 

• 100 Homestyle Recipes from 
Japanese Kitchens 


What’s your 

“Hats Off” 

cooking triumph? 
Send it to editors@ 
tasteofhome.com and put 
“Triumph” in the subject line. 
We'll award one success story 
each issue with a Taste of 
Home chef's hat, handmade 
by Field Editor Virginia 
Watson of Missouri. 
Congrats, Kim; your chef's 
hat is on its way! 








@ 
ә 2 


almost 20 years ago, our kids set up a lemonade stand 
and sold over 5 gallons in a couple of hours. They were 
thrilled! Since then, I’ve bartered services for a gallon or 
two of lemonade, provided countless gallons to farmers 
working in the hayfield and shared it at church dozens of 
times. Lastsummer, we sold over 10 gallons in 2 hours at 
a fund-raising concession stand. 

“Its such a simple thing, but such a triumph that I can 
share with so many!" —KIM MESSER BALDWIN CITY, KANSAS 





This heartwarming book captures author and 
: tasteofhome.com editor Sarah Marx Feldner's adventures 
: through Japan, sampling home cooking and gathering 
recipes from wives, husbands, innkeepers and line cooks 
along the way. Sarah guides the reader through a world of 
authentic foods enjoyed by everyday Japanese people and 
makes it easy to bring those flavors home. It was named 
one of the 16 most notable cookbooks of 2010 by foods2. 
: com. Find it at bookstores or at amazon.com, $27.95 = 


ILLUSTRATION: АШ ARNOLD 





Discover fresh and light 
modern potato sides 
ready in under 30 minutes. 
Visit potatogoodness.com 


^ 


©2011 United States Potato Board. All rights rese 


Family Favorite Baked Fries 


EN) 


potatogoodness.com 





7 POTATOES 


UNEARTHED 













THE BEST NUTRITION 
JUST GOT BETTER. 


Compared to ordinary eggs: 


25% less saturated fat 
High in vitamin E 


4 times more 
vitamin D 


(22 c 
A 


Good source of vitamin A, 
vitamin B, and vitamin B, 


Over 3 times 


more Omega 3 
19% less cholesterol 


175 mg (5896 DV) vs. 215 mg (7196 DV) 


4690 more lutein 


nm Announcing some eggciting news: 
Еддап Best now provides even better 
- ses nutrition for your family. Compared to 


© ordinary eggs, EBs deliver even higher 

т = = A ao important nutrients IRE 
vitamins A, D and E. Along with lower 
levels of saturated fat and cholesterol. 
All this, combined with their delicious, 
farm-fresh taste, is why Eggland' Best 


continues to stand for the very best in Better taste. Better nutrition. 
quality and value for your family. Better eggs. 





www.eggland.com 


THE BETTER EGG 

















RIGHT IDEAS for welcoming friends & family into your home 


Op enAouse 





Rewriting: 
~~~ Histor 


This Chicago family transformed their historic 
home’s chilly kitchen into a warm, functional space 
By Elizabeth Russell 


Photography by 
а Matthew Gilson 








= 


FEBRUARY|MARCH 2011 TESTE GI IONE угш 


ЁРУ 


| 
\ 
н 





К \ 
í 7 
f 








openhouse 
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Versatility reigns Deep 


TOUR MY KITCHEN 


2 


SS 


drawers allow for storage of 
small appliances, pots and pans 


Make it count 
Zac and Paige 
put every inch 
to use by adding 
storage space 
to the island 


Built-in tabletop The peninsula 






Art of disguise 
Covered in the а 
same wood as 

the cabinets, the 
refrigerator blends 
into the kitchen 
seamlessly 


| i 
KY 


kumua 


4 
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creates an ideal space for dining, 


coloring and working 


ac Freeman and Paige Ponder's old kitchen 
was a catchall space, where they cooked, 
worked and played. Or at least tried to. “It 
was really awkward,” says Paige. “Our house 
was built in 1898, and the previous owners 
remodeled the kitchen once or twice.” 
Despite those attempts to make the space more 
functional, the kitchen remained less than ideal. “Wed 
open a cabinet door and feel a whoosh of cold air. The 
room was always freezing because it was so poorly 
insulated,” Paige says. 
“Plus, the fridge opened into a hallway-type space, 
and there were two ovens under the peninsula, making 
it difficult to sit around,” says husband Zac. 
After living with the kitchen for more than a year, 
the couple decided to give it their own overhaul. 
First thing on their list? “Warmth!” they say with a laugh. 
“And more light and counter space, better flow, a place 
to sit around the peninsula, and room for our boys— 
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Have a great kitchen? We’d love to see what 
you’ve done with the place. Send photos (including 
“before” shots if it’s a remodel) plus a family photo 
to editors@tasteofhome.com. If we feature your 


kitchen, you'll receive $250. 


Max, 6; Sebastian, 4; and Calvin, 15 months—to play, 
eat and do their homework.” 

Because Zac and Paige wanted to work with their 
home’s old bones, they turned to a local design firm to 
put together a kitchen that not only complemented their 
historic home, but also met their modern-day needs. 

“We saw ourselves as stewards of the house and 


wanted to honor its history with the remodel,” Paige says. 


After 8 months of work that involved expanding the 
room’s square footage, Zac and Paige now have a kitchen 
that fits their family—and their house—perfectly. 

“Theres plenty of space for everyone. It's open, and 
there's so much natural light,” says Paige. “I have a view 
into the back and front yards. When we cook, anything 
we need is just a few steps away. And the kitchen finally 
matches the feel ofthe rest of the house." 

A feel that is—at last—just like home. m 


MORE ONLINE: 
For more photos and Zac's favorite meat 


loaf recipe, visit tasteofhome.com/zac 





ILLUSTRATION: DANA BORREMANS 














ght up The Chicago couple worked with design it “Calvin, our youngest, likes to 
firm Greene & Proppe, which used a glass-block wall to pull Seating out of the cabinets,” says Paige. “So | 
add light and create an open feel without eliminating keep all of my plastic storage containers in a drawer 
storage space as regular windows would. within reach for him to play with.” 











out “Since | can't hang anything on touches 
our (ow зк ы fridge, we use a fabric-covered of the many color options;" says Zac of their blue stove. 





bulletin board to pin up the kids' artwork and other “It’s flanked by pullout drawers sized to fit spices and 
important papers;" Paige says. cooking oils." 
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| APPETIZERS & SNACKS 


e 
Fire бг [се In these reinvented classics, peppers turn up 
the heat, while a fruity red punch plays it cool 


Tomatoes, peppers, onions and cilantro 

те replace traditional cocktail sauce in this 
lively Southwestern makeover of the 
popular appetizer. —TERI RASEY 
CADILLAC, MICHIGAN е 





PREP: 15 MIN + CHILLING 
YIELD: 8 SERVINGS 





1 Ib. peeled and deveined 
cooked medium shrimp 
2 plum tomatoes, seeded 
and chopped 
3 jalapeno peppers, seeded 
and chopped 
| 1 serrano pepper, seeded 
and chopped 
E ^4 cup chopped red onion 
2 green onions, chopped 
2 Tbsp. minced fresh cilantro 
2 Tbsp. olive oil 
1 Tbsp.rice vinegar 
1 Tbsp. key lime juice or lime juice 
р 1 tsp. adobo seasoning 
Lime wedges 


1. In alarge bowl, combine 

the shrimp, tomatoes, peppers, 
onions and cilantro. Combine 
the oil, vinegar, lime juice and 
seasoning; drizzle over shrimp 
mixture and toss to coat. 

. Refrigerate for at least 1 hour. 
Using a slotted spoon, place 
shrimp mixture in cocktail 
glasses, about 1% cup in each. 
Garnish with lime wedges. 

litoi : When cutting 
hot peppers, disposable gloves 
are recommended. Avoid 
touching your face. 





MORE ONLINE: 
x For more mouthwatering 
snack ideas, visit tasteofhome 





Your party will heat up once these 
bacon-coated mini cheese balls are 
on the table. Nicely spiced with red 
pepper flakes, they're just the right 
size for nibbling. --РАМЕГА STEPP 
DANDRIDGE, TENNESSEE 





PREP: зо MIN. + CHILLING 
YIELD: ABOUT 2% DOZEN 





12 02. cream cheese, softened 
2 cups (8 oz.) shredded 
sharp cheddar cheese 
и cup finely chopped oil-packed 
sun-dried tomatoes 
1 Tbsp. finely chopped onion 
2 tsp. Worcestershire sauce 
1 tsp. lemon juice 
% tsp. crushed red pepper flakes 
и tsp. pepper 
1 lb. bacon strips, cooked 
and crumbled 
Assorted crackers 


1. In alarge bowl, beat the first 
eight ingredients until blended. 
Shape into 114-in. balls. 

2. Place bacon into a small 
shallow dish; roll cheese balls 
in bacon. Refrigerate for at least 
lhour.Serve with crackers. 


Sun-Dried Tomato 
Cheese Ва 





Smokin’ Hot Deviled F 
and this variation has a nice kick. You 
can’t go wrong bringing these to a 
party or potluck.” —JAN ROBERTS 
SAN PEDRO, CALIFORNIA 





“Nearly everybody loves deviled eggs, 





PREP/TOTAL TIME: 20 MIN. 
YIELD: 2 DOZEN 





12 hard-cooked eggs 

% cup mayonnaise 

3 chipotle peppers in adobo 
sauce, finely chopped 

1 Tbsp. capers, drained 

1 Tbsp. stone-ground mustard 

^4 tsp. salt 

^4 tsp. white pepper 
Minced fresh cilantro 


1. Cut eggs in half lengthwise. 
Remove yolks; set whites aside. 
Ina small bowl, mash yolks. Ада 
the mayonnaise, chipotle peppers, 
capers, mustard, salt and white 
pepper; mix well. Stuff or pipe 
into egg whites. Refrigerate until 
serving. Sprinkle with cilantro. 
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strawberry Farty Funch 
After a spicy snack, cool your palate 
with this festive and fruity punch. Let 
guests help themselves at the punch 
bowl, or serve it by the glass with pretty 
fruit garnishes. —DEIRDRE DEE COX 
MILWAUKEE, WISCONSIN 





PREP/TOTAL TIME: 15 MIN. 
YIELD: 13 SERVINGS (34 CUP EACH) 





6 cups fresh or frozen 
unsweetened strawberries, 
thawed 

¥% cup thawed limeade concentrate 

1 can (6 oz.) unsweetened 
pineapple juice 

4 cups chilled lemon-lime soda 
Ice cubes, optional 


1. Place strawberries in a food 
processor; cover and process 
until smooth. Stir in limeade 
concentrate and pineapple juice. 
Chill until serving. 

2. Transfer to a punch bowl. Just 
before serving, stir in soda. Serve 
over ice if desired. m 
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Take a Dip 


Dive into sweet and savory fondues 
that make entertaining fun and easy 


unk, swirl, eat, repeat. 
Directions for guests at a 
fondue party are just that 
simple but oh, so tasty. 
The next time you’re 
hosting a get-together, put fondue 
on the menu. Try one or more of 
these dinner and dessert options. 
Or consider an oil-based fondue 
for meat served with full-flavored 
dipping sauces. No matter what you 
choose, you’ll be happy you—and 


our guests—took the plunge! 
your g plung = 





Beer & Cheddar Fondue 4 cups (16 oz.) shredded over medium heat until bubbles 
; | І cheddar cheese : 
“This great-tasting fondue is my mom’s 1 Tbsp. all-purpose flour form around sides of pan. 
favorite, so | make it for her birthday т cup beer or nonalcoholic beer 2. Reduce heat to medium-low; 
every year. | like to serve it with apple 3 garlic cloves, minced add a handful of cheese mixture. 


slices, rye bread cubes and chunks of 
carrots, mushrooms, celery, zucchini, 
squash and broccoli" —AMANDA WENTZ 
VIRGINIA BEACH, VIRGINIA 





PREP/TOTAL TIME: 15 MIN. 
YIELD: 2 CUPS 
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1% tsp. ground mustard 

% tsp. coarsely ground pepper 
Pretzel dipping sticks and 
sliced smoked sausage 


1. Inalarge bowl, combine cheese 
and flour. In asmall saucepan, heat 
the beer, garlic, mustard and pepper 


Stir constantly, using a figure-eight 
motion, until almost completely 
melted. Continue adding cheese, 
one handful at a time, allowing 
cheese to almost completely melt 
between additions. Keep warm. 
Serve with pretzels and sausage. 





Almond Custard Fondue 
“Pve been serving this smooth, rich 
dessert fondue for nearly 40 years. It's 

a wonderful way to bring friends and 
family together at the end of a fine meal. 
Grapes, pineapple chunks and pound 
cake cubes also make delightful dippers.” 
—PATRICIA SWART 

GALLOWAY, NEW JERSEY 


в 





PREP/TOTAL TIME: 25 MIN. 
YIELD: 2 CUPS 





cup sugar 
Tbsp. cornstarch 

tsp. salt 

cups half-and-half cream 

egg yolks, beaten 

Tbsp. butter 

1% tsp. almond extract 

Cubed brownies, cake, miniature 
waffles and/or cream-filled 
chocolate sandwich cookies 


а м мым х 


1. In alarge heavy saucepan, 
combine sugar, cornstarch and salt. 
Stirin cream until smooth. Cook and 
stir over medium-high heat until 
thickened and bubbly. Reduce heat; 
cook and stir 2 minutes longer. 

2. Remove from the heat. Stira 
small amount of hot mixture into 
egg yolks; return all to the pan, 
stirring constantly. Bring to a gentle 
boil; cook and stir 2 minutes longer. 
Remove from the heat; stir in the 
butter and extract. Keep warm. 
Serve with brownies, cake, waffles 
and/or cookies. 


TOH TEST 


KITCHEN TIP 








eese Lover’s Fondue 
French bread cubes and apples are the 
perfect dippers for this classic fondue, 
made with white wine and Swiss and 
Gruyere cheeses. It’s a crowd-pleaser. 
—LINDA VOGEL ELGIN, ILLINOIS @ 





PREP: 15 MIN. e COOK: 20 MIN. 
YIELD: 2 CUPS 





4 tsp. cornstarch, divided 
1 Tbsp. plus т cup dry 
white wine, divided 
1% cups (6 oz.) shredded 
Gruyere cheese 
1% cups (6 oz.) shredded 
Swiss cheese 
1 garlic clove, peeled and halved 
1% tsp. lemon juice 
% tsp. garlic powder 
% tsp. dried oregano 
И tsp. Worcestershire sauce 
3 drops hot pepper sauce 
Cubed French bread and/or 
sliced apples 
1. In a small bowl, combine 2 tsp. 
cornstarch with 1 Tbsp. wine; 
set aside. Combine cheeses and 
remaining cornstarch; set aside. 
2. Rub sides of alarge saucepan 
with cut sides of garlic; discard 
garlic. Add remaining wine to the 
pan and heat over medium heat 
until bubbles form around sides 
of pan. Stir in lemon juice. 
3. Reduce heat to medium-low; 
add a handful of cheese mixture. 
Stir constantly, using a figure-eight 
motion, until almost completely 
melted. Continue adding cheese, 
one handful at a time, allowing 
cheese to almost completely melt 
between additions. Stir in the garlic 
powder, oregano, Worcestershire 
sauce and pepper sauce. Stir 
cornstarch mixture; gradually add 
to the pan. Cook and stir until 
thickened and smooth. Keep warm. 
Serve with bread and/or apples. 





Heavenly Chocolate 
Marshmallow Fondue 
Guests won't be able to resist this silky 
chocolate fondue made extra-special with 
butterscotch chips, marshmallow creme 
and coconut. “Bananas are my favorite 
fruit for dipping, but apple wedges, 
pineapple chunks and maraschino 
cherries work, too.” —SARITA NAEGELI 
EDMOND, OKLAHOMA 





PREP/TOTAL TIME: 15 MIN. 
YIELD: 13 SERVINGS (34 EACH) 





1 pkg. (11 oz.) butterscotch chips 

4 oz. unsweetened chocolate, 
chopped 

1 can (14 oz.) sweetened 

condensed milk 

jar (7 oz.) marshmallow creme 

cup 226 milk 

cup flaked coconut 

tsp. vanilla extract 

Fresh strawberries and 

cubed angel food cake 


=a NNa 


1. In a large microwave-safe bowl, 
melt butterscotch chips and 
chocolate; stir until smooth. Stir in 
the condensed milk, marshmallow 
creme and milk. Microwave at 
15-second intervals, stirring until 
smooth. Stir in coconut and vanilla. 
Keep warm. Serve with strawberries 
and cake. 


® More recipes on page 24 


Make cheese fondues on the stovetop shortly before serving. Light the fire under the fondue pot 
so itis warmed before adding the hot fondue to it. A cheese fondue should be held at a temperature 
warm enough to keep the fondue smooth and liquid, but not so hot that the mixture burns. 
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Golden Mustard Fondue 
“Chicken fingers, sausage 
slices, pretzels and 
more take on a German 
Oktoberfest flavor when 
dunked in this sweet and 

tangy fondue.” —DARLENE BRENDEN 

SALEM, OREGON FE 


PREP/TOTAL TIME: 20 MIN. 
YIELD: 177 CUPS 


% cup sugar 
4 tsp. all-purpose flour 
^4 tsp. salt 
1 cup half-and-half cream, divided 
% cup Dijon mustard 
1 egg yolk, beaten 
% cup cider vinegar 
Pretzels or cubed rye bread 


1. Inasmall heavy saucepan, 
combine the sugar, flour and salt. 
Stir in 34 cup cream and mustard 
until smooth. Cook and stir over 
medium-high heat until thickened 
and bubbly. Reduce heat; cook and 
stir 2 minutes longer. 

2. Remove from the heat. Combine 
egg yolk and remaining cream. Stir 
asmall amount of hot mixture into 
egg yolk mixture; return all to pan, 
stirring constantly. Bring to a gentle 
boil; cook and stir 2 minutes longer. 
Remove from the heat. Gently stir 
in vinegar. Keep warm. Serve with 
pretzels or bread. 


Sweet & Sassy Sauce 


Golden 
Mustard 
Fondue 


E. 
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CELEBRATION 


Fondue Party 
Pointers 


e Figure on one fondue 
pot for up to six people. 

e Don't let the fondue fork 
touch your mouth and 
then return it to the pot. 

e Never leave the fondue 
pot unattended. 


Sweet & Sassy Sauce 
In asaucepan, heat 14 cup 
each honey barbecue sauce 
and orange marmalade with 
1д cup orange juice, 2 Tbsp. 
soy sauce, 11/2 tsp. minced 
fresh gingerroot and 14 tsp. 
red pepper flakes. Serve 
warm. Makes 1 сир. 
—NANCY MUELLER 
BLOOMINGTON, MINNESOTA 


Сиггу Мауо 

Dipping Sauce 

Combine 1 cup mayonnaise 
with 3 Tbsp. milk, 5 tsp. curry 
powder and 14 tsp. hot 
pepper sauce. Makes 1 cup. 
—JOAN HALLFORD NORTH 
RICHLAND HILLS, TEXAS FE 


Curry Mayo 
Dipping Sauce 
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Make It Meaty 

Melted cheese and chocolate hit 
the spot at a fondue party. But 
don't forget the meat! Oil-based 
fondue gives you the chance to 
add beef, pork or chicken to your 
menu. Guests will enjoy cooking 
bite-sized chunks of meat in 

the pot of hot oil. Once the 
cooking is complete, they can 
help themselves to a variety of 
dipping sauces (at left). 


Just follow these helpful 

hints for oil-based fondue: 

* An electric fondue pot is 
recommended for cooking 
the meat because it's easier 
to control the temperature 
of the oil. Simply pour 2 to 
3 cups of vegetable or canola 
oil into each fondue pot and 
heat to 375°. Pieces of meat 
about 34-inch wide will cook 
in a minute or so. 

* A good cut of meat is essential. 
It should be well trimmed and 
free of fat, which spatters in 
the oil. Allow % to 7; pound 
per person as a main course. 

* For even cooking, cut all 
ingredients into bite-sized 
cubes. Freeze chicken and 
steak 1 hour for easier cutting. 

* To prevent oil from spattering 
when dipping the meat, 
first pat the meat dry with 
paper towels. 

* Do not season meats before 
cooking; seasonings can burn 
the oil and give the meat an 
undesirable flavor. 

* Remove meat cubes from the 
refrigerator about 30 minutes 
before serving, so they are 
near room temperature. 

This prevents the meat from 
lowering the temperature 
of the hot oil as quickly. 


MORE ONLINE: 
For more fondue ideas, visit 
tasteofhome.com/fondue 


try new toothpaste, make kids' lunches, clip coupons from newspaper, invest in home 
haircutting kit for kids, try to make 6 a.m. spinning class, drop kids off at school, wait until 
nobody'siwatching and sneak a candy bar, take Molly to ballet lesson, grab a latte, stop avoiding 
the gym, interview job applicants, put air in exercise ball, make costume for the school play, 
take recycling to curb, get a full serving of vegetables, do laundry, keep a food journal, clean 
house before the in-laws visit, clean gutters, make it to yoga class on Tuesday, carpool to soccer 
practice Saturday, pull weeds in the yard, make time to play catch with Jake, pick up some 
flowers, window-shop, finish the presentation, practice deep breathing exercise before opening 
4OI(k) statement, drink eight glasses of water, do glute squeezes at my desk, change furnace 
filter, explain to Molly what "you are ' means, have some family time, stay awake 
worrying about how to pay for college, meet with financial advisor after Tom goes golfing, 
find Molly's retainer, practice public speaking, return that ugly shirt, ride my bike to local 
shops, clean off desk, drive past the drive-thru, buy dog food, buy insulation kits for doors, 
schedule sales meeting, replace the paper towel roll, finalize sales projections, revise to-do 
list, read bedtime stories, remember nothinglis ав ад as it could be, ship package, organize 
pantry, think fast when making awkward small talk with the neighbor, switch my purse, get bids 
for the roof, sign Molly's field trip permission slip, charge cell phone, run more than one block 
without stopping, take the stairs for once, feed the fish, work аз Вагд аз 1 can, take out home 
equity loan to pay for gas at pump, drive slower and avoid quick starts, check air pressure in tires 
to improve fuel economy, park farther away from the door, checkthe weather, shred mail, meet 
with book club, get the carpet cleaned, set alarm for 5:30, pay bills online, give my kids a hug, 
thinkabout exercising more, sign insurance form, use cash instead of credit cards, RSVP for party, 
sharpen the knives, take penny jar to the bank, pay water bill, rake the leaves, check the mailbox, 
wonder who does laundry when I’m out of town, find the hamster before the cat does, iron 


my favorite long black skirt, remind Tom that we’re we spend, don't go to the 





grocery store hungry, plan block party, cancel newspaper, change phone plan to less minutes, 
help Tom find car keys, miss 6 a.m. spinning class and shoot for 5 p.m. one, find the good 
plates, eat out less, wash windows, set the digital recorder, attend many meetings, put toilet 
paper roll on the right way, go over the weekly budget with Tom, switch out light bulbs to 
energy-saving bulbs, trade candy bar for an apple, enjoy the kids, take backlibrary books, e-mail 





cookie recipe, check car seat, think about why more than you make, play aboard game 
with the kids after dinner, show Јаке howto set the table, water Ше ficus tree, teach Molly the food 
pyramid, pop in workout video, motivate myself to do it, play catch-up, sweep kitchen floor, 
tell kids to use coasters, say no to sugar, iron my no-iron khakis, make brown bag lunches, 
change a diaper, change another diaper, get toddler dressed, do sit-ups during commercials, 
chat for a bit at the water cooler, 
empty the dishwasher, find the cat, 
find a really good healthy recipe, 


read nutrition labels, mop the floors, 
groom the dog, play with the kids, 
look for pair of socks, laugh at a joke, 
figure out what organic means, wash the car, pay more bills online, 
finish Sunday's crossword puzzle, step on the scale, take vitamins, 
look for my weights, recaulk bathtub, call my banker, feed a stray cat, 
cut soda out of diet, go on a long walk, We can help? water the plants, 


hope that the baby goes to bed easily, 


return movies, coil the garden hose, 





get up before the alarm goes off, shop online for elliptical machine, 
go to farmers' market on my way home, dig for change in seats of car, downgrade to basic cable, 
avoid late fees on bill, eat some cake, www.minuterice.com planweekly meals, tradein SUV for 


a hybrid compact, dye hair, multitask, enjoy some good family time, ©2010 Riviana Foods Inc. 


Making Whoopie... 
(Pies, That Is!) 


A big batch of these darling desserts will put you in the mood for sharing 







Red Velvet 
Whoopie Pies 


Go Bananas 
Whoopie Pies 


Lemony 
Gingerbread 
Whoopie Pies 


(page 29) 


POTLUCK | opel ouse 


eems there's some historical dispute as to whether 
whoopie pies—an unusual name for unusually 
delicious treats—were invented in Maine or among 
the Amish of Pennsylvania. What's not in dispute is 
how quickly these handheld crowd-pleasers were embraced by 
the rest of the country. They're usually made by sandwiching 
sweet filling between two soft cookies—and the pie's the 
limit when deciding cookie and filling flavors. So whoop it 
up by making a batch for your next potluck dinner, girlfriends' 
gathering or Valentine's Day party. You'll have as much fun 


making them as eating them. 


Red Velvet Whoopie Pies 
With a drizzle of chocolate and a sprinkle 
of nuts, this eye-catching variation is 

a delightful twist on the classic cake. 
"Sometimes | substitute canned cream 
cheese frosting for the filling" —JUDI 


DEXHEIMER STURGEON BAY, WISCONSIN 





PREP: 40 MIN. e BAKE: 10 MIN./BATCH 
* COOLING e YIELD: 2 DOZEN 





2 oz.semisweet chocolate, chopped 
% cup butter, softened 

1 cup sugar 

2 eggs 

74 cup sour cream 

1 Tbsp. red food coloring 
1% tsp. white vinegar 

1 tsp. clear vanilla extract 
2% cups all-purpose flour 
¥% cup baking cocoa 

2 tsp. baking powder 

% tsp. salt 

^4 tsp. baking soda 


FILLING: 
1 pkg. (8 oz.) cream cheese, 
softened 
% cup butter, softened 
2% cups confectioners’ sugar 
2 tsp. clear vanilla extract 


TOPPINGS: 
White baking chips and 
additional chopped 
semisweet chocolate, melted 
Finely chopped pecans 


Did you know? 


1. Ina microwave, melt chocolate; 
stir until smooth. Set aside. 

2. In alarge bowl, cream butter and 
sugar until light and fluffy. Beat in 
the eggs, sour cream, food coloring, 
vinegar and vanilla. Combine the 
flour, cocoa, baking powder, salt 

and baking soda; gradually add to 
creamed mixture and mix well. 

Stir in melted chocolate. 

3. Drop by tablespoonfuls 2 in. apart 
onto parchment paper-lined baking 
sheets. Bake at 375? for 8-10 minutes 
or until edges are set. Cool for 2 
minutes before removing from pans 
to wire racks to cool completely. 

4. For filling, in a large bowl, beat 
cream cheese and butter until fluffy. 
Beat in confectioners' sugar and 
vanilla until smooth. Spread filling 
on the bottoms of half of the cookies, 
about 1 Tbsp. on each. Top with 
remaining cookies. Drizzle with 
melted baking chips and chocolate; 
sprinkle with nuts. Store in the 
refrigerator. 


Wondering how whoopie pies got their name? One story has it that Amish 
women prepared the tasty cookie sandwiches and tucked them into farmers' 
lunch boxes. When the farmers discovered the sweet sensations after a long 
morning of hard work, they shouted, “Whoopie!” 


Go Bananas Whoopie Pies 
“ love anything with peanut butter, so 
when | saw this recipe for soft banana 
cookies with a yummy peanut butter 
filling, | had to make them. Using a cookie 
scoop keeps them nicely rounded and 

all the same size" —JESSIE SARRAZIN 
LIVINGSTON, MONTANA 





PREP: 40 MIN. e BAKE: 15 MIN./BATCH 
* COOLING e YIELD: 2 DOZEN 





¥% cup butter, softened 

%4 cup sugar 

А cup packed brown sugar 
1 egg 

1 tsp. vanilla extract 

% cup mashed ripe banana 
% cup buttermilk 

2 cups all-purpose flour 

% tsp. salt 

% tsp. baking powder 

74 tsp. baking soda 


FILLING: 
1 pkg. (8 ог.) cream 
cheese, softened 
cup creamy peanut butter 
Tbsp. butter, softened 
cup confectioners’ sugar 
tsp. vanilla extract 
Additional confectioners’ sugar 


аа a 


1. Inalarge bowl, cream butter and 
sugars until light and fluffy. Beat 
in egg and vanilla. In a small bowl, 
combine banana and buttermilk. 
Combine the flour, salt, baking 
powder and baking soda; gradually 
add to creamed mixture alternately 
with banana mixture. 
2. Drop by tablespoonfuls 2 in. 
apart onto parchment paper-lined 
baking sheets. Bake at 350° for 
12-15 minutes or until set. Cool for 2 
minutes before removing from pans 
to wire racks to cool completely. 
3. For filling, in a large bowl, beat 
cream cheese, peanut butter 
and butter until fluffy. Beat in 
confectioners’ sugar and vanilla 
until smooth. Spread filling on the 
bottoms of half of cookies, about 1 
Tbsp. on each; top with remaining 
cookies. Dust with additional 
confectioners’ sugar. Store in 
the refrigerator. 

® More recipes on page 29 
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MILK WITH DHA OMEGA-3 


ISN'T ROCKET SCIENCE. 
But it 14 genua. 


Studies show kids don't get enough DHA Omega-3, a nutrient which 
supports healthy brain development. But now it's available in a drink 


kids love, Horizon Organic? Milk Plus DHA Omega-3. Wholesome, 
organic milk, it's as delicious as it is smart. And it even comes in rich, 
creamy chocolate. To learn about DHA, get coupons and more, join 
our community at www.HorizonOrganicDHA.com. 


(онај, анавы 
| 
A ON THE HORIZON: 


HEALTHY BRAIN, EYES, HEART. 


*Kris-Etherton, et al.; Am J Clin Nutr 2000;71(suppl):179S-88S. 





DHA OMEGA-3 


©2010 Horizon Organic 


POTLUCK Opel ouse 


Lemony Gingerbread 
Whoopie Pies 

These spiced-just-right 
whoopie pies combine 
two popular flavors in 
one fun treat. The moist 
cookies are rolled in 
sugar before baking for a bit of crunch. 
—JAMIE JONES MADISON, GEORGIA 








PREP: 25 MIN. + CHILLING e BAKE: 10 MIN./ 
BATCH + COOLING e YIELD: ABOUT 2 DOZEN 





% cup butter, softened 
cup packed brown sugar 
cup molasses 

egg 

cups all-purpose flour 
tsp. ground ginger 

tsp. ground cinnamon 
tsp. baking soda 

tsp. salt 

% cup sugar 


FILLING: 
% cup butter, softened 
¥% cup marshmallow creme 
1% cups confectioners’ sugar 
54 tsp. lemon extract 


Naa Nwa NN 


1. In a large bowl, cream butter and 
brown sugar until light and fluffy. 
Beat in molasses and egg. Combine 
the flour, ginger, cinnamon, baking 
soda and salt; gradually add to 
creamed mixture and mix well. 
Cover and refrigerate for at least 

3 hours. 

2. Shape into l-in. balls; roll in 
sugar. Place 3 in. apart on ungreased 
baking sheets. Flatten to 1⁄2-in. 
thickness with a glass dipped in 
sugar. Bake at 350° for 8-10 minutes 
or until set. Cool for 2 minutes 
before removing from pans to wire 
racks to cool completely. 

3. For filling, in a small bowl, beat 
butter and marshmallow creme until 
light and fluffy. Gradually beat in 
confectioners' sugar and extract. 

4. Spread filling on the bottoms of 
half of the cookies, about 1 Tbsp. on 
each; top with remaining cookies. 


MORE ONLINE: 
For more whoopie pie recipes, 


visit tasteofhome.com/whoopie 





Chocolate Dream 
Whoopie Pies 

Chocolate lovers will find these cute 
triple-chocolate goodies irresistible. 
Two luscious cookies, a yummy 
mousse-like filling and mini semisweet 
chips: mmmmmm. —JILL PAPKE 
OCONOMOWOC, WISCONSIN 





PREP: 40 MIN. e BAKE: 15 MIN./BATCH 
* COOLING e YIELD: ABOUT 1 DOZEN 





1 pkg. (18% oz.) chocolate cake mix 


3 eggs 
¥% cup canola oil 
1 tsp. vanilla extract 


FILLING: 
24 cup sugar 
2 Tbsp. all-purpose flour 
И tsp. salt 
1 cup 296 milk 
% cup milk chocolate chips 
% cup shortening 
И cup butter, softened 
34 tsp. vanilla extract 


GARNISH: 
1 cup miniature semisweet 
chocolate chips 


1. In alarge bowl, combine the 

cake mix, eggs, oil and vanilla; beat 
on low speed for 30 seconds. Beat 
on medium for 2 minutes. 

2. Drop by 2 tablespoonfuls 2 in. 
apart onto greased baking sheets. 
Bake at 350? for 15-18 minutes 

or until edges are set. Cool for 2 
minutes before removing to wire 
racks to cool completely. 

3. For filling, in a small saucepan, 
combine the sugar, flour and salt. 
Gradually add milk. Bring to a boil; 
cook and stir for 1-2 minutes or until 
thickened. Stir in chocolate chips 
until melted. Cool completely. 

4. In alarge bowl, beat the 
shortening and butter until 

fluffy. Beat in chocolate mixture 
and vanilla. 

5. Spread chocolate filling on the 
bottoms of half of the cookies, about 
2 Tbsp. on each; top with remaining 
cookies. Roll sides in miniature 
chocolate chips for garnish. Store in 
the refrigerator. m 
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THINK 
OUTSIDE 


THE 
juice box: 


Vitamin D and Calcium to go. Great- 
tasting Horizon Organic® Milk in 
convenient single serve packages. 
When it comes to the lunch box, 
leave the juice box behind. Learn 
more at www.horizondairy.com. 


+, a battor Future 
“Ў ON THE HORIZON” 


©2010 Horizon Organic 





SUNDAY DINNER 





0 en/bouse 


Take Back the Tradition 


Draw those you love close for this time-honored meal served 


with a heaping helping of togetherness 


amily traditions are important to Doug Archer, and he wanted 
them to mean something to his sons, too. As he looked back on 
his own childhood, Doug recalled the delicious Sunday dinners 
at his grandmother's house. For his sons, though, that was a rare 
occasion, since Doug's parents lived 300 miles away. 

So several years ago, he started making Sunday dinner for his own 
family at their home in Port Elgin, Ontario. “As weekday meals became 
more and more rushed in our household, with my wife and me shuttling 
our three boys to soccer fields and hockey arenas,” Doug says, “Ше need to 
set aside at least one night a week, where we came together for a traditional 
family dinner, became so important. 

"Now Sunday afternoons are spent in the kitchen, peeling, slicing, 
spicing and roasting. It's a chance to put my busy job out of my mind and 
let the creative juices flow. And when everything's ready, dinner is served 
in the dining room with the good china and a white tablecloth. I think my 
grandma would approve." 

Here's your chance to reclaim this much-loved tradition with this menu 
of updated family classics. And what makes the meal so satisfying is not 
only the wonderful flavors, but the family members you share them with. 


Delicious! This heartwarming Sunday dinner 
menu includes Italian Spiral Meat Loaf, Herbed 
essie Mix-Up and Make-Ahead Mashed Potatoes. 
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Italian Spiral Meat Loaf 
Take a classic comfort food to delicious 
new heights with this impressive recipe. 
Sausage, pizza sauce and mozzarella give 
this entree its Italian accent. 

—MEGAN KRUMM SCHERERVILLE, INDIANA 





PREP: 40 MIN. e BAKE: 17; HOURS 
YIELD: 15 SERVINGS 





2 eggs, beaten 
1 cup pizza sauce, divided 
1 cup seasoned bread crumbs 
1 medium onion, chopped 
1 medium green pepper, chopped 
1 tsp. dried oregano 
1 garlic clove, minced 

% tsp. salt 

^4 tsp. pepper 

2 Ibs. lean ground beef (90% lean) 

т Ib. bulk Italian sausage 

% Ib. sliced deli ham 

2 cups (8 oz.) shredded part-skim 

mozzarella cheese, divided 
1 jar (6 oz.) sliced mushrooms, 
drained 

1. In alarge bowl, combine the eggs, 
3⁄4 cup pizza sauce, bread crumbs, 
onion, green pepper, oregano, garlic, 
salt and pepper. Crumble beef and 
sausage over mixture and mix well. 
2. Ona piece of parchment paper, 
pat beef mixture into a 12-in. x 10-in. 
rectangle. Layer the ham, 11% cups 
cheese and mushrooms over beef 
mixture to within 1 in. of edges. Roll 
up jelly-roll style, starting with a 
short side and peeling parchment 
paper away as you roll. Seal seam 
and ends. Place seam side down in 
a greased 13-in. x 9-in. baking dish; 
brush with remaining pizza sauce. 
3. Bake, uncovered, at 375? for 
l hour. Sprinkle with cheese. 
Bake 15-20 minutes longer or 
until no pink remains and a meat 
thermometer reads 160°. Using two 
large spatulas, carefully transfer 
meat loaf to a serving platter. 


Make-Ahead 

Mashed Potatoes 

Creamy mashed potatoes 
get even better when 
topped with a savory 

trio of cheese, onions 
and bacon. Plus, these 
potatoes offer make-ahead appeal. 
—AMANDA SAUER 

UNIVERSITY CITY, MISSOURI 








PREP: 25 MIN. е BAKE: 40 MIN. 
YIELD: 10 SERVINGS 





3 lbs. potatoes (about 9 medium), 
peeled and cubed 

1 pkg. (8 oz.) cream cheese, 
softened 

% cup sour cream 

% cup butter, cubed 

^4 cup 2% milk 

1% tsp. onion powder 

tsp. salt 

tsp. garlic powder 

tsp. pepper 

bacon strips, chopped 

cup (4 oz.) shredded cheddar 

cheese 

3 green onions, chopped 


з X= а 


1. Place potatoes іп a Dutch oven 
and cover with water. Bring to a boil. 
Reduce heat; cover and cook for 
10-15 minutes or until tender. Drain; 
mash potatoes with cream cheese, 
sour cream and butter. Stir in milk 
and seasonings. 

2. In a small skillet, cook bacon over 
medium heat until crisp. Remove 
bacon to paper towels with a slotted 
spoon; drain. 

3. Transfer potato mixture to a 
greased 13-in. x 9-in. baking dish; 
sprinkle with cheese, onions and 
bacon. Cover and refrigerate until 
ready to use. 

4. Remove from the refrigerator 

30 minutes before baking. Bake, 
uncovered, at 350? for 40-50 
minutes or until heated through. 





Herbed Veggie Mix-Up 

A simple treatment of mixed herbs and 
seasonings brings out the best in this 
colorful medley of vegetables. 

—MARIE FORTE RARITAN, NEW JERSEY @ 





PREP/TOTAL TIME: 25 MIN. 
YIELD: 15 SERVINGS 





% Ib. fresh green beans, cut into 
1-in. pieces 

medium carrots, julienned 
cup butter, cubed 

Ib. sliced fresh mushrooms 
medium onion, sliced 
Tbsp. minced fresh parsley 
% tsp. salt 

% tsp. dried oregano 

X tsp. dried basil 

И tsp. white pepper 


N =a NNN 


Potato Perfection Try using 
red-skinned potatoes in this 
comforting casserole. Leave the skins 
on for added fiber, color and texture. 


1. Place beans and carrots in a 
steamer basket; place in a large 
saucepan over lin. of water. Bring 

to a boil; cover and steam for 7-10 
minutes or until crisp-tender. 

2. Meanwhile, in a large skillet, melt 
butter. Add mushrooms and onion; 
saute until tender. Stir in the parsley, 
salt, oregano, basil, pepper, green 
beans and carrots; heat through. 


® More recipes on page 33 
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Sacrifice flavor for less sodium? N Seasol 
оц | the mouthwatering 
flavor without all the sodium. bine your own fresh ingredients with 
McCormick Seasoning Mixes for. re ways to 1 ur meals delicious. 


Real Food Made Easy.” 


Mixes. From Brown Gravy o to Chili, 


€2010 McCormick & Co., Inc. 


Spiced Pear 
Upside-Down Cake 

The flavors of fresh, 
sweet pears and 
gingerbread blend 
beautifully in this 
intriguing variation on 


à 





pineapple upside-down cake. Leftovers— 
if there are any—taste great with coffee 
or tea the next day. —LISA VARNER 
CHARLESTON, SOUTH CAROLINA 43 





PREP: 25 MIN. e BAKE: 35 MIN. + COOLING 
YIELD: 9 SERVINGS 





¥ cup butter, melted 
¥% cup coarsely chopped walnuts 
А cup packed brown sugar 
2 large pears, peeled and sliced 
% cup butter, softened 
% сир sugar 
1 egg 
И cup molasses 
1% cups all-purpose flour 
% tsp. ground ginger 
За tsp. ground cinnamon 
% tsp. salt 
% tsp. baking powder 
И tsp. baking soda 
74 cup warm water 
Ice cream, optional 


1. Pour melted butter into a 9-in. 
square baking pan; sprinkle with 
nuts and brown sugar. Arrange pears 
over nuts. 

2. Inalarge bowl, cream softened 
butter and sugar until light and 
fluffy. Beat in egg and molasses. 
Combine the flour, ginger, 


SUNDAY DINNER | 0| )en/iouse 


e "9% 

иа 

cinnamon, salt, baking powder and 
baking soda; add to creamed mixture 
alternately with water, beating well 
after each addition. 

3. Spread batter over pears. Bake 

at 350? for 35-40 minutes or until 
atoothpick inserted near the center 
comes out clean. Cool for 10 minutes 
before inverting onto a serving 
plate. Serve warm with ice 


cream if desired. m 





Pear-adise on a Plate “I came across 
arecipe for this cake but didn't have all the 
ingredients, so I made some substitutions 
and changes in spices. Instead of ice cream, 
Isometimes top it with sweetened whipped 
cream," says Lisa. 


MORE ONLINE 
For more mouthwatering 
Sunday dinner ideas, visit 


tasteofhome.com/dinner 








TExcept that which occurs naturally in yeast extract and hydrolyzed vegetable proteins. 


$3 per serving. Tastes like a million bucks. 


For more low-cost, high-flavor meal ideas, visit mccormick.com/value 





©2010 McCormick & Co., Inc. 









Molded Margaritas 





Cool Coffee Gels 


Lemonade 
И — Cheesecake 
р” Parfaits 


тт - 


elatin isn't only about 

filling with crushed fruit 

for a holiday buffet or 

forming into colorful, 

jiggly cubes for kids. 
With a nod to some of today's most 
popular beverages, this collection 
of fun, updated recipes offers 
astonishing new combinations. 
From cool coffee and chai tea to 
refreshing margaritas and pink 
lemonade, these desserts will have 
you lifting your glass ina toast to the 
enduring appeal of Jell- O. 


Cool Coffee Gels 


“If you love coffee, you'll love this. It's 
a simple dessert to prepare and makes 
a great impression" —LILLIAN JULOW 
GAINESVILLE, FLORIDA e 





PREP/TOTAL TIME: 20 MIN. 
YIELD: 4 SERVINGS 





1 envelope unflavored gelatin 

^ cup cold water 

1% cups hot brewed coffee 

А cup plus 2 Tbsp. sugar, divided 

% cup heavy whipping cream 
Instant espresso powder 
and chocolate-covered coffee 
beans, optional 


1. Ina small saucepan, sprinkle 
gelatin over cold water; let stand for 
1 minute. Stir in coffee and 1⁄4 cup 
sugar. Heat over low heat, stirring 


until gelatin is completely dissolved. 


2. Pour into four Irish coffee mugs 
or 4-oz. custard cups. Cover and 
refrigerate until set. 

3. Inalarge bowl, beat cream until 
it begins to thicken. Add remaining 
sugar; beat until stiff peaks form. 
Serve with gelatin. Garnish with 
espresso powder and coffee beans 
if desired. 
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Hello, JELL- 


These contemporary taste twists will have you taking a fresh look at an old favorite 


Lemonade 
Cheesecake Parfaits 
“My friends like the 
tartness of the pink 
lemonade layer against 
the sweetness of the 
cheesecake layer. For 
a pretty look, | top the parfaits with 
crushed pomegranate seeds and lemon 
zest.” —TEENA PETRUS JOHNSTOWN, 
PENNSYLVANIA (3 





PREP: 40 MIN. + CHILLING 
YIELD: 6 PARFAITS 





2 whole graham crackers, crushed 
1 cup half-and-half cream 
1% cups sugar, divided 
2 Tbsp. lemon juice, divided 
2 envelopes unflavored gelatin 
1 pkg. (8 oz.) cream 
cheese, softened 
3 tsp. grated lemon peel, divided 
1 tsp. vanilla extract 
1% cups cold water 
1 Tbsp. grenadine syrup 
Dash salt 


1. Divide graham crackers among six 
dessert dishes. In a small saucepan, 
combine the cream, 1 cup sugar 

and 1 Tbsp. lemon juice. Sprinkle 
lenvelope of gelatin over cream 
mixture; let stand for 1 minute or 
until softened. Heat over low heat, 
stirring until gelatin and sugar are 
completely dissolved. 

2. In a large bowl, beat cream 
cheese until smooth. Beat in gelatin 
mixture. Stir in 1 tsp. lemon peel 
and vanilla. Pour into glasses over 
graham crackers, about 10 cup 

in each. Cover and refrigerate 

until firm. 

3. Ina small saucepan, combine the 
water, grenadine, salt and remaining 
sugar and lemon juice. Sprinkle 
remaining gelatin over water 
mixture; let stand for 1 minute. 


Heat over low heat, stirring until 
gelatin and sugar are completely 
dissolved. Pour 2 Tbsp. mixture 
into each parfait glass. Cover and 
refrigerate until firm. 

4. Refrigerate remaining grenadine 
mixture until syrupy, about 30 
minutes. With a hand mixer, beat 
until frothy. Divide among glasses. 
Cover and refrigerate until firm. 
Garnish with remaining lemon peel. 


Molded Margaritas 

With refreshing lime flavor and a festive 
look, these cool margaritas are perfect 
for parties. To make a no-alcohol version, 
simply replace the tequila with an equal 
amount of water. —BARBARA GERSITZ 
PHILADELPHIA 





PREP: 15 MIN. е YIELD: 4 PARFAITS 





2 pkg. (3 oz. each) lime gelatin 

2 cups boiling water 

¥% cup thawed non-alcoholic 
margarita mix or limeade 
concentrate 

% cup tequila 


1. Inasmall bowl, dissolve gelatin in 
boiling water. Stir in margarita mix 
and tequila. Pour into four margarita 
glasses. Refrigerate for 4 hours or 
until set. Gently stir with a fork 
before serving if desired. 


Goof-Proof Gelatin 

* When layering gelatin, 
refrigerate each layer until 
the gelatin is set, but not firm, 
before adding the next layer. 

* An easy way to add the next flavor 
of gelatin without disturbing the 
previous layer is to gently spoon, 
rather than pour, each layer onto 
the previous layer of gelatin. 


® More recipes on page 36 
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Tropical Rainbow Dessert 
Classic ribbon gelatin salad gets an 
up-to-date makeover with this tropical 
treatment. Cream of coconut creates 
the creamy layers in these showstopping 
parfaits. “I like to surprise my nieces and 
nephews with this Jell-O mold done in 
neon colors" —DAN KELMENSON 

WEST BLOOMFIELD, MICHIGAN 





PREP: зо MIN. + CHILLING 
YIELD: 12 SERVINGS 





2 pkg. (3 oz. each) strawberry 
gelatin, divided 

5 cups boiling water, divided 

5 cups cold water, divided 

1 can (15 oz.) cream of 
coconut, divided 

2 pkg. (3 oz. each) orange 
gelatin, divided 

2 pkg. (3 oz. each) pineapple 
gelatin, divided 

2 pkg. (3 oz. each) lime 
gelatin, divided 


1. In a small bowl, dissolve one 
package of strawberry gelatin in 
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WOW THE CROWD 


34 cup boiling water. Stir in 34 cup 
cold water. Divide among 12 dessert 
dishes and refrigerate until set, or 
pour into a 3-qt. gelatin mold coated 
with cooking spray and refrigerate 


until set but not firm, 20-25 minutes. 


2. Inasmall bowl, dissolve the 
remaining package of strawberry 
gelatin in 1% cup boiling water. Add 
10 cup cold water and scant 1/2 cup 
cream of coconut; stir. Spoon over 
the first layer. Chill until set but not 
firm, 20-25 minutes. 

3. Repeat six times with remaining 
gelatin flavors, alternating plain 
gelatin layers with creamy gelatin 
layers. Chill each layer until set 

but not firm before spooning next 
layer on top. Refrigerate for 4 
hours or overnight. Unmold onto 

a serving platter. 

Editor's Note: This recipe takes time 
to prepare since each layer must be 
set before the next layer is added. 


Spiced Tea Delight 

“| came up with this 
dessert to complement 
an Asian-themed dinner 
| was preparing. It has 

a delicate chai flavor 
and lovely color" —MARIA BARNET 
WILMINGTON, DELAWARE 








PREP: 25 MIN. + CHILLING 
YIELD: 6 SERVINGS 





3 cups water 

4 ginger-flavored herbal tea bags 

4 green tea bags 

3 envelopes unflavored gelatin 

% cup cold water 

1 cup heavy whipping cream 

% cup honey 

2 Tbsp. brown sugar 

J tsp. ground cinnamon 

% tsp. ground cloves 
Additional ground cinnamon, 
optional 


1. Bring water to a boil in a large 
saucepan; add tea bags. Cover and 
steep for 3-5 minutes. 

2. Meanwhile, in a small saucepan, 
sprinkle gelatin over cold water; 
let stand for 1 minute. Heat over 
low heat, stirring until gelatin is 
completely dissolved. Stir into tea 
mixture. Discard tea bags. 

3. Stir in the cream, honey, brown 
sugar, cinnamon and cloves. Pour 
into a5-cup mold coated with 
cooking spray or divide among six 
dessert dishes. Cover and refrigerate 
until set. Sprinkle with additional 
cinnamon if desired. = 


Easy Unmolding Coating a mold with 
cooking spray ensures the easy release 
of your gelatin from the mold. 








' |. Onions! 


Raw, cooked or caramelized, 
these versatile tearjerkers 
have real appeal 










Red onions | 
add great color to | 
dishes. Use fresh 

ghtly grilled. 


cooks! narl | TIPS FROM A PRO 





i 


/ 


in them caramelizes. The result is sweet, tender, dark-brown onions 
that enhance the taste of just about anything from soups to meats. 
All you need is oil, onions and a little time. You can caramelize any 
onion, but some varieties might caramelize more quickly depending on 
their sugar content. Standard yellow onions work well and actually have 
more sugar than Vidalia and other sweet onions. 


S lowly cooking onions draws out their natural sweetness as the sugar 


More important than the type of onion you choose is how you prepare it: 
* Slice onions into consistent shapes and thicknesses to ensure 
they cook and caramelize evenly. 
* Onions will lose about 24 of their volume as their water evaporates 
during cooking, so start out with more than you think you need. 
• Watch the onions closely and stir frequently. As they near the end 
of cooking, you might need to stir every minute to prevent burning. 


HOW TO CARAMELIZE ONIONS 


2. Stir 

Cook onions, stirring occasionally 
from the bottom every 5 minutes. 
Once onions begin to brown, reduce 
heat. Continue cooking 20-30 
minutes, stirring every 2-5 minutes 
until onions are golden-brown, 
adding more oil if needed. 


1. Slice 

Slice root and top off onion; cut 

in half. Peel and slice. Use a large, 

heavy skillet so the onions are not 
crowded. Heat oil in the pan over 

medium heat; add the onions and 
stir to coat. 
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S0 Good, You'll Cry 


Caramelizing onions adds rich sweetness to most any dish. Our 
test kitchen's Laura Scharnott walks you through this simple technique 


т Jazz?Em Up 

: Caramelized onions take on new 
| personalities with these mix-ins: 
ге Fresh or dried herbs 

: е A splash of balsamic vinegar 

: e A few tablespoons of red 


wine or beef broth 


: Ааа °Ет On 

: Onions this good make just about 

: anything taste better. Try them with: 
: e Mashed, baked or roasted potatoes 
: e Steak, poultry or sausages 

: e Scrambled eggs and omelets 

: e Sauteed vegetables 





3. Caramelize 

When onions reach their desired 
color, remove from heat to stop 
cooking. Sprinkle onions with salt, 
pepper and sugar to enhance flavors 
if desired. 


Ultimate Panini 

*The aroma of onions cooking at country 
fairs and street vendor carts makes me 
crave caramelized onions. | wanted to pair 
them with something special, and this 
sandwich is just that." 


—CHARLENE BROGAN FALMOUTH, MAINE 





PREP: 40 MIN. e COOK: 5 MIN./BATCH 
YIELD: 4 SERVINGS 





2 large onions, sliced 

2 Tbsp. canola oil 

4 slices provolone cheese 

% Ib. thinly sliced deli ham 

1 large tomato, sliced 

8 garlic-flavored sandwich 
pickle slices 

8 slices Italian bread (% in. thick) 

2 Tbsp. butter, softened 


TOH TEST 


KITCHEN TIP 








1. In alarge skillet, saute onions 

in oil until softened. Reduce heat 
to medium-low; cook, stirring 
occasionally, for 30 minutes or 
until deep golden-brown. 

2. Layer the cheese, ham, tomato, 
pickles and caramelized onions 

on four bread slices; top with 
remaining bread. Spread outsides 
of sandwiches with butter. 

3. Cook on a panini maker or indoor 
grill for 3-4 minutes or until bread 
is browned and cheese is melted. m 


Make extra caramelized onions to keep on hand in the 
fridge (3 or 4 days) or freezer (up to З months) to dress 
up soups, salads, sandwiches and dips in a flash. 
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Italian 
Chex® Mix 


Start to Finish: 
15 minutes, 16 servings 


4 cups Rice Chex? or 
Corn Chex® cereal 

7 сир salted soy nuts 

2 tablespoons olive or canola oil 

4 teaspoons balsamic vinegar 

1 teaspoons garlic powder 

1 teaspoons Italian seasoning 

5 cups popped 94% fat-free butter-flavor 
microwave popcorn 

3 tablespoons shredded or grated Parmesan cheese 


1. In large microwavable bowl, mix cereal and soy nuts. 


2. In small bowl, mix oil, vinegar, garlic powder and 
Italian seasoning. Pour over cereal mixture, stirring to 
coat. Stir in popcorn until well mixed. 


3. Microwave uncovered on High 2 minutes. Sprinkle with 
cheese. Microwave 1 minute longer, thoroughly stirring 
after 30 seconds. Spread on waxed paper to cool. 
(Cereal will crisp as it cools.) Store in airtight container. 


Easy to Make. Many to Love. 
ChexPartyMix.com 





Make 


Party Mix! 


Cooking Gluten Free? 
Always read labels to make sure each recipe ingredient is 
gluten free. Products and ingredient sources can change. 


2011 © and ®/™ General Mills 
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No Gain and No Pain 


Our Comfort Food Diet takes the sacrifice out of cutting calories 


weight a no-brainer. Taste of Home's Comfort Food Diet has all that and more. It's a sensible, no-fuss 


S crumptious, lightened-up family classics and easy-to-use daily meal planners make watching your 


plan that fits into your busy schedule because you won't have to make separate meals for your family. 
They'll love these recipes, too! Here's an example of what a day on the plan looks like. 


-— | 





Vegetable Scrambled Eggs 
These scrambled eggs are packed with a 
variety of veggies, giving you an instant 
healthy start to your day. 

—MARILYN IPSON ROGERS, ARKANSAS 





PREP/TOTAL TIME: 10 MIN. 
YIELD: 2 SERVINGS 





1 cup egg substitute 

4 cup chopped green pepper 

cup sliced green onions 

4 cup fat-free milk 

4 tsp. salt 

4 tsp. pepper 

1 small tomato, chopped 
and seeded 


ххх 
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1. In a small bowl, combine the egg 
substitute, green pepper, onions, 
milk, salt and pepper. Pour into a 
nonstick skillet coated with cooking 
spray. Cook and stir over medium 
heat until eggs are nearly set. Add 
the tomato; cook and stir until 
completely set. 

Nutrition Facts: J serving equals 
90 calories, trace fat (trace 
saturated fat), 1 mg cholesterol, 
563 mg sodium, 8 g carbohydrate, 

2 g fiber, 14 g protein. 

Diabetic Exchanges: 2 lean meat, 

1 vegetable. 





ят 


California Chicken Wraps 
“Hummus is a fantastic alternative 

to mayonnaise. The combination of 
hummus and feta gives these wraps 
unbeatable flavor.” —DONNA MUNCH 

EL PASO, TEXAS 





PREP/TOTAL TIME: 15 MIN. 
YIELD: 4 SERVINGS 





и cup prepared hummus 
4 whole wheat tortillas (8 in.) 
> cups cubed cooked chicken breast 
%4 cup chopped roasted 
sweet red peppers 
% cup crumbled feta cheese 
^4 cup thinly sliced fresh basil leaves 


1. Spread hummus on tortillas; top 
with chicken, peppers, cheese and 
basil. Roll up. 

Nutrition Facts: / wrap equals 
300 calories, 8 g fat (2 g saturated 
fab), 58 mg cholesterol, 408 mg 
sodium, 26 g carbohydrate, 

3 g fiber, 27 g protein. 

Diabetic Exchanges: 3 lean meat, 
2 starch. 





Grilled Stuffed Pork 
Tenderloin 

“We like to serve this stuffed tenderloin 
with a mixed salad. It’s very good and so 
easy, you won't believe it.” 

—BOBBIE CARR LAKE OSWEGO, OREGON 





PREP: 20 MIN. + MARINATING 
GRILL: 25 MIN. e YIELD: 6 SERVINGS 





2 pork tenderloins (3/4 Ib. each) 
cup dry red wine or 
reduced-sodium beef broth 
cup packed brown sugar 
cup ketchup 
2 Tbsp. reduced-sodium soy sauce 
2 garlic cloves, minced 

1 tsp. curry powder 
tsp. minced fresh gingerroot 
^4 tsp. pepper 
ти cups water 

2 Tbsp. butter 

1 pkg. (6 oz.) stuffing mix 


1. Cut a lengthwise slit down the 
center of each tenderloin to within 
12 in. of bottom. In a large resealable 
plastic bag, combine the wine or 
broth, brown sugar, ketchup, soy 
sauce, garlic, curry, ginger and 


Тпе all-new Taste of Home Comfort 

Food Diet: Family Classics Collection 
includes more than 400 recipes, a 6-week 
meal planner and free access to online 
support. It's available wherever books 


are sold or at shoptasteofhome.com. 


à 


pepper; add pork. Seal bag and turn 
to coat; refrigerate for 2-3 hours. 

2. Ina small saucepan, bring water 
and butter to a boil. Stir in stuffing 
mix. Remove from the heat; cover 
and let stand for 5 minutes. Cool. 

3. Drain and discard marinade. Open 
tenderloins so they lie flat; spread 
stuffing down the center of each. 
Close tenderloins; tie at 11/5-in. 
intervals with kitchen string. 

4. Using long-handled tongs, moisten 
a paper towel with cooking oil and 
lightly coat the grill rack. Prepare 
grill for indirect heat using a drip pan. 
Place pork over drip pan; grill pork, 
covered, over indirect medium-hot 
heat for 25-40 minutes oruntil a 
meat thermometer reads 160?. Let 
stand for 5 minutes before slicing. 
Nutrition Facts: J serving equals 296 
calories, 9 g fat (4 g saturated fat), 73 
mg cholesterol, 678 mg sodium, 24 g 
carbohydrate, 1 g fiber, 27 g protein. 
Diabetic Exchanges: 3 lean meat, 
116 starch, 1 fat. 





SAMPLE MENU 


2 servings Vegetable Scrambled Eggs 
180 CALORIES 

2 mini bagels, 214-in. diameter 

144 CALORIES with 


1tablespoon whipped cream cheese 
35 CALORIES 


тсир coffee with sugar substitute and 
1tablespoon liquid non-dairy creamer 
FREE FOOD 


LUNCH 400 calories 


1 California Chicken Wrap 
300 CALORIES 


1 medium banana 
100 CALORIES 

1 diet soft drink 
FREE FOOD 


DINNER 482 calories 


1 serving Grilled Stuffed 

Pork Tenderloin 

296 CALORIES 

Steamed fresh or frozen green beans 
topped with 1 teaspoon reduced-fat 
margarine 

FREE FOOD 


1 big green salad with 1 tablespoon 
reduced-fat salad dressing 

FREE FOOD 
1 cup fat-free milk 

86 CALORIES 

1 Mini Apple Strudel 

100 CALORIES 


тсир hot tea with sugar substitute 
FREE FOOD 


SNACKS 140 calories 


1/2 cup sugar-free chocolate pudding, 
made with fat-free milk, topped with 
a crushed chocolate wafer 

99 CALORIES 

1/2 cup fresh blueberries 

41 CALORIES 


DAY’S TOTAL 


1,381 CALORIES 
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Creamy Raspberry Fruit Dip 
Hands-On Prep: 5 minutes Makes: 12 servings Serving Size: 2 tbsp 


1 802 bar Weight Watchers" Reduced Fat Cream Cheese Spread, 
(room temperature) 

1/4 cup marshmallow fluff 

3 tbsp. sugar-free seedless raspberry preserves 


1. Combine all ingredients. Blend thoroughly. 
2. Serve with fresh fruit. 


Per serving: 30 Calories, 2¢ Fat, 3g Carbohydrates, less than 1g Protein, 1g Fiber 


CWeightWatchers 


advertisement 


Introducing Weight Watchers? rich and flavorful cheeses. It’s 
an entire line of sensible, better-for-you products. And, yes, you 
can enjoy them in these recipes—and all your favorites, too. 





PointsPlus® 
value 


Per Serving 


Eggs Florentine 
Hands-On Prep: 5 minutes Cook: 15 minutes Makes: 2 servings 


4 large egg whites 

1 teaspoon water 

1/8 teaspoon salt 

1/8 teaspoon pepper 

1 teaspoon red onion, finely minced 

1 cup packed baby spinach leaves 

2 slices Weight Watchers" Cheese Singles 

1 Weight Watchers" Wheat English Muffin, split and toasted 


1. Combine eg¢ whites, water, salt, and pepper in a small bowl and set 
aside. Do not whisk or beat egg whites. 


2. Heat a medium nonstick sauté pan over medium-high heat and lightly 
coat with nonstick spray. Add red onion and sauté until soft, 1-2 minutes. 
Stir in spinach and continue cooking until spinach wilts, 1-2 minutes. 
Add egg-white mixture and cook until egg whites are opaque, about 3 
minutes; using a large spatula, flip over and cook until other side is done, 
1-2 minutes. Push eggs and vegetables with spatula to middle of pan 
and turn off heat. Place Weight Watchers Cheese Singles over eggs until 
melted, 1-2 minutes. Using spatula, divide and scoop equal amounts 
egg-and-vegetable mixture onto each English muffin half. 


Per serving (1/2 muffin): 140 Calories, 3¢ Fat, 15$ Carbohydrates, 15g Protein, 5$ Fiber 


— 


Text WWCHEESE to 30364 to receive smart tips and healthy recipes from Weight Watchers" Cheese—delivered straight 
to your mobile phone for an entire month. (Carrier message and data rates apply) 


WEIGHT WATCHERS on foods and beverages is the registered trademark of WW Foods, LLC. WEIGHT WATCHERS for services is the registered trademark of Weight Watchers International, Inc. 
PointsPlus is the trademark of Weight Watchers International, Inc. Trademarks are used under license by Schreiber Foods, Inc. © 2011 Weight Watchers International, Inc. All rights reserved. 
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Reduced Fat 
Whipped! 
Gream Gneese 
spread: 


It’s got 1 gram of fiberim every serving. 
And, absolutely,” elicious e 


Choose from three delicious cream cheese products. G Wi . h ХМ h . 
Find more information at WeightWatchers.com/cheese eig t atc ers 

WEIGHT WATCHERS on foods and beverages is the registered trademark of WW Foods, LLC. WEIGHT WATCHERS for services is the registered trademark of Weight Watchers International, Inc. 
PointsPlus is the trademark of Weight Watchers international, Inc. Trademarks are used under license by Schreiber Foods, Inc. 2011 Weight Watchers International, Inc. АП rights reserved. 
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Give Ita Rest 


When and what you eat can either help or hinder 
your ability to fall asleep at night 





SAY CHEESE 


Grilled cheese, cheese enchiladas, 
macaroni and cheese—who doesn't 
crave these creamy favorites? 
Butthe calories in a scrumptious 
chunk of cheddar, Gorgonzola 
or other varieties might have you 
thinking twice about indulging. 
The good news is you don't have 
to give it up, says Thomas Cimo, a 
dietitian at New York-Presbyterian 
Hospital. Instead, when you want 
to include cheese in your diet, 
choose other foods wisely, watch 
your portion size and read labels. 
Anounce of cheese made from 
whole milk generally contains 80 
to 120 calories and 6 to 10 grams of 
fat (4 to 6 grams saturated fat). An 
ounce is about the size ofa pair of 
dice. Cimo recommends keeping 
portions to 1 ounce, which might 
be difficult for cheese lovers. 
Processed cheese slices 
can help with portion control. 
Some even come in 290 varieties. 
However, the taste and texture of 
low-fat cheeses might take a little 
getting used to when compared 
to full-fat varieties. But if you're 
adding the cheese to a casserole, 
burrito or an omelet, these lower- 
calorie options will do just fine. в 
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For some people, getting a good night's sleep is a challenge. 
Stress and worry are often the culprits, but your eating habits 
also might be to blame. So try these recommendations from 
the Mayo Clinic—they might help you get some shut-eye: 
* Instead of a heavy evening meal, choose a light dinner at least 

2 hours before going to bed. Avoid spicy and fatty foods, particularly 

if you suffer from occasional heartburn. And watch your liquids; they 

can cause you to wake up for repeated trips to the bathroom. 
* Skip caffeine and alcohol in the evening. Caffeine will keep you 

awake, so avoid it for 8 hours before bedtime. And alcohol actually 

disrupts your sleep, often by causing snoring or sleep apnea. 


60000900000000000900000000000000000000000000000000000000000009099099009909099099099009999 


Schooled in Nutrition 


School cafeterias get a bad rap, and rightly so, for serving an overabundance 
of chicken nuggets, pizza and hot dogs. But that's slowly changing: Schools 
nationwide are serving more fresh fruits, vegetables, whole grains and 
low-fat dairy. According to a survey by the School Nutrition Association, 
nearly 70 percent of districts have also reduced or limited added sodium, 
and two-thirds have reduced or limited added sugars in cafeteria food. 


ecccccccs029 
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Did you know? Egg yolks may be good for your 
^». eyes. The yolks are a rich source of lutein and 
Ф چ‎ zeaxanthin, relatives of beta carotene that may 
D help keep eyes healthy and have been linked to a 
reduced risk of age-related macular degeneration. 
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SPICE RACK | COOKS 


Stew Savvy For variety, 
try servingthis stew over 
rice, biscuits or noodles. 


Stephanie's Slow 

Cooker Stew 

Start this warming one-pot meal before 
you head out for the day. By the time you 
get home, the well-seasoned meat will be 
tender and mouthwatering. 
—STEPHANIE RABBITT-SCHAPPACHER 
WEST CHESTER, OHIO 





PREP: 20 MIN. e COOK: 714 HOURS 
YIELD: 5 SERVINGS 





1 lb. beef stew meat 

2 medium potatoes, 

peeled and cubed 

can (14% oz.) beef broth 
can (11% oz.) V8 juice 
celery ribs, chopped 
medium carrots, chopped 
medium sweet onion, chopped 
bay leaves 

tsp. salt 

tsp. dried thyme 

tsp. chili powder 

tsp. pepper 

Tbsp. cornstarch 

Tbsp. cold water 

cup frozen corn 

% cup frozen peas 


N-a Nn ж АААХ амма з 
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1. In a 3-qt. slow cooker, combine 
the first 12 ingredients. Cover and 
cook on low for 7-8 hours or until 
meat 15 tender. Discard bay leaves. 
2. Inasmall bowl, combine the 
а еуу еа cornstarch and water until smooth; 


stir into stew. Add corn and peas. 





Give bay leaves a try when you want to add subtle Cover and cook on high for 30 
herb flavor to everything from sauces to stews minutes or until thickened. в 


Bay Leaf Bits 
е Whole bay leaves lend MORE ONLINE: 
For more bay leaf-infused recipes, 


а м UAE pen ст Ч D W visit tasteofhome.com 
du AE ASK M s Mo : Бауеамез 
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cooksmart | QUICK FIX 


Short & Sweet 


With these speedy recipes, you won’t mind being sweet-talked into making dessert 





Cherry Pie Chimis 
Divide two 21-oz. cans of cherry pie filling equally 
among 6 flour tortillas (10 in. each). Fold sides and ends 
over filling and close with a toothpick. Deep fat fry in hot 
oil until all sides are golden, about 4 min. Drain. Sprinkle 
with confectioners? sugar; serve immediately. Makes 
6 chimis. —TERRY DOMINGUEZ SILVER CITY, NEW MEXICO 





Rocky Road Pudding Cups 
In a saucepan, combine 1⁄2 cup sugar, 1/5 cup baking 
cocoa and 3 Tbsp. cornstarch with 21% cups milk. 
Cook and stir over medium-high heat until thickened. 
Remove from heat. Stir 1⁄2 cup of the pudding into a 
bowl with 2 beaten eggs; return to the pan, stirring 
constantly until boiling. Remove from heat and stir in 
1 сир chocolate chips until melted. Serve with chopped 
pecans, miniature marshmallows and chocolate chips. 
Makes 3 cups. —CAROLE FRASER TORONTO 





а 





Also 
great 
over ice 
cream! 


Tipsy Roasted Peaches 
In a saucepan, warm 14 cup brandy, 1/5 cup honey and 
3 Tbsp. butter. Combine 2 cups frozen unsweetened 
sliced peaches with 3 Tbsp. brandy mixture; place on 
a large greased baking pan. Bake at 400? for 10-15 min. ог 
until tender. Serve roasted peaches with toasted pound 
cake, brandy sauce, toasted almonds and whipped 
cream. Serves 4. —SUSAN MARTIN OSHKOSH, WISCONSIN 





Raspberry & Rosemary Sundaes 
Cook 2 cups raspberries, 1/5 cup sugar, 1 Tbsp. balsamic 
vinegar, 1 tsp. fresh rosemary and 1 Tbsp. butter until 
berries are heated through. Serve over peach ice cream. 
Serves 6. —LISA RENSHAW KANSAS CITY, MISSOURI m 


MORE ONLINE: 

For more quick recipes 
ready in 30 minutes or less, 
visit tasteofhome.com/30 





TOH TEST PANTRY ESSENTIALS Keep these items on hand for easy desserts: chocolate to chop or shave 
KITCHEN ПР and sprinkle over ice cream; spices to stir into cocoa or pudding; a variety of nuts to top yogurt 
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or ice cream; dried fruits to rehydrate with juice or wine and serve as is or over ricotta cheese. 


=. 






1,500+ 


family-style recipes 
including 
30-minute light entrees 


tasteothome, 2 


Available for only $29.95 
wherever books are sold or at 


shoptasteofhome.com/new 


cooksmarl | WEEKNIGHT SOLUTIONS 


Dynamic Duos 


One easy entree plus one swift side equals a 
great-tasting meal that's almost too good to be true 


Nutty Chicken Stir-Fry 
*My daughter makes this yummy stir-fry 
often for our family. It goes together 

so quickly. The peanuts and chunky 
peanut butter give it a nice crunch. 
Leftovers—if there are any—are great!" 
—SHIRLEY CONRAD HIGH AMANA, IOWA 





PREP: 20 MIN. e COOK: 15 MIN. 
YIELD: 5 SERVINGS 





1 lb. boneless skinless chicken 
breasts, chopped 

1 Tbsp. canola oil 

1 pkg. (16 oz.) frozen stir-fry 

vegetable blend 

garlic cloves, minced 

Tbsp. brown sugar 

tsp. cornstarch 

4 tsp. ground ginger 

cup chicken broth 

cup reduced-sodium soy sauce 

cup chunky peanut butter 

to 6 drops hot pepper sauce 

cups shredded cabbage 

cup salted peanuts, chopped 

Hot cooked rice 


NANO 
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1. In alarge skillet or wok, stir-fry 
chicken in oil for 2 minutes. Add 
vegetables; cook 4 minutes longer. 
Add garlic; stir-fry until chicken is 
no longer pink and vegetables are 
crisp-tender. 

2. Inasmall bowl, combine the 
brown sugar, cornstarch and ginger; 
stir in the broth, soy sauce, peanut 





butter and pepper sauce until ON THE SIDE... 

blended. Pour over chicken mixture. Easy Egg Drop Soup 

з. Bring to a boil; cook and stir for Heat 3 cups chicken broth until boiling. Combine 1 Tbsp. cornstarch 

2 minutes or until thickened. Add with 2 Tbsp. water; slowly stir into broth. Bring to a boil; cook and stir 
cabbage; cook 2 minutes longer or until thickened. Reduce heat; drizzle 1 beaten egg into the broth, stirring 
until crisp-tender. Sprinkle with constantly. Remove from heat. Add 1 sliced green onion. Serves 4. 
peanuts. Serve with rice. —AMY CORLEW-SHERLOCK LAPEER, MICHIGAN 
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Slow and Easy BBQ Ribs 
Put your appliances to work for you! 
Take advantage of your slow cooker's 
convenience with these tender pork 
ribs coated in tangy barbecue sauce. 


—KIMI SHORT PRIOR LAKE, MINNESOTA 





PREP: 15 MIN. е COOK: 5% HOURS 
YIELD: 4 SERVINGS 





2 165. boneless country-style 
pork ribs 

1 can (6 oz.) unsweetened 
pineapple juice 

1 medium onion, thinly sliced 

1 garlic clove, minced 

74 cup barbecue sauce 

¥% cup plum jam 


1. In alarge skillet coated with 
cooking spray, brown ribs on all 


sides. Transfer to a 3-qt. slow cooker; 


top with pineapple juice, onion and 





garlic. Cover and cook on low for 
5-6 hours or until meat is tender. 


2. Remove ribs; drain and discard 
cooking juices and onion. Return 
ribs to the slow cooker. Combine 
barbecue sauce and jam; pour over 
ribs. Cover and cook on high for 
30 minutes. 


ON THE SIDE... 

Microwave Мас ’n’ Cheese 
Inalarge microwave-safe dish, 
combine 2 cups uncooked elbow 
macaroni with 2 cups hot water, 
1/5 cup butter, 14 cup chopped 
onion, %4 tsp. salt and 14 tsp. each 
pepper and ground mustard. 
Cover and microwave on high for 

3 min. stir. Cover and cook at 5096 
power for 3 min. or until boiling. 
Combine 14 cup flour and 114 cups 
milk; gradually stir into macaroni 
mixture. Add 8 oz. cubed Velveeta. 
Cover and cook on high for 6 min. 


oruntil macaroni is tender, stirring 


once. Serves 4. —LINDA GINGRICH 
FREEBURG, PENNSYLVANIA 
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Savory Sausage 

Penne Supper 

“| enjoyed a similar pasta dish at a 
restaurant and decided to re-create it to 
suit my family's tastes. If | have extra 
sauce, | freeze it and use it as a base 

for soup later" —NOELLE MYERS 
GRAND FORKS, NORTH DAKOTA 





PREP/TOTAL TIME: 30 MIN. 
YIELD: 6 SERVINGS 





1 pkg. (16 oz.) penne pasta 
1 can (15 oz.) tomato sauce 
1 jar (7 oz.) roasted sweet 

red peppers, drained 
1 medium onion, cut into wedges 
1 Tbsp. olive oil 
2 garlic cloves, peeled 
2 tsp. balsamic vinegar 
1 tsp.sugar 
1 tsp. Italian seasoning 
% tsp. ground coriander 
% tsp. fennel seed 
И tsp. garlic salt 
1 Ib. bulk Italian sausage 
¥% cup shredded Parmesan cheese 
А cup minced fresh basil 


1. Cook pasta according to package 
directions. Meanwhile, place the 
tomato sauce, red peppers, onion, 
oil, garlic, vinegar, sugar, Italian 
seasoning, coriander, fennel seed 
and garlic salt in a food processor; 
cover and process until blended. 
Set aside. 

2. Inalarge skillet, cook sausage 
over medium heat until no longer 
pink; drain. Add tomato mixture. 
Bring to a boil. Reduce heat; 
simmer, uncovered, for 10-15 
minutes or until slightly thickened. 
3. Drain pasta; toss with sauce. 
Sprinkle with cheese and basil. 


ON THE SIDE... 
Broccoli with Almonds 


Cook 11, lbs. fresh broccoli spears in 1 cup water and 1 tsp. chicken 
bouillon granules until crisp-tender. Drain. In a skillet, cook 14 cup sliced 
almonds in 3 Tbsp. butter until browned. Add 1% cup chopped onion 

and salt to taste; cook until onion is tender. Pour over broccoli. Serves 6. 


—VERNA PUNTIGAN PASADENA, MARYLAND 





Q More recipes on page 50 
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Mediterranean Shrimp Skillet 


“Tender shrimp, fresh spinach and minced basil combine with tangy 
lemon and feta cheese to give this wonderful pasta toss a unique flavor." 


—HEIDI FARNWORTH RIVERTON, UTAH 





PREP/TOTAL TIME: 30 MIN. 
YIELD: 4 SERVINGS 





8 oz.uncooked angel hair pasta 
1% Ibs. uncooked medium shrimp, 
peeled and deveined 

1% tsp. olive oil 

3 garlic cloves, minced 

^4 tsp. salt 

^4 tsp. pepper 
1% cups chicken broth, divided 

2 Tbsp. lemon juice 

% tsp. dried basil 

2 tsp. cornstarch 

4 cups chopped fresh spinach 
% cup crumbled feta cheese 

^4 cup minced fresh basil 


1. Cook pasta according to package 
directions. Meanwhile, in a large 
skillet, saute shrimp in oil until 
shrimp turn pink. Add the garlic, salt 
and pepper; cook 1 minute longer. 
Remove and set aside. 
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Best-Ever Chicken Fajita Chowder 


Warm up weeknights with bowls of this thick, cheesy soup that captures the 
zippy flavors of the Southwest. —BEVERLY MATTHEWS PASCO, WASHINGTON 





PREP: 15 MIN. е COOK: 45 MIN. YIELD: 6 SERVINGS 





1 lb. boneless skinless chicken 
breasts, chopped 

each medium green, sweet 

red and yellow peppers, chopped 
medium onion, chopped 

Tbsp. olive oil 

cups water 

cups frozen corn 

cup uncooked brown rice 

cup green enchilada sauce 

cup canned chopped green chilies 
tsp. salt 

cup (4 oz.) shredded Mexican 
cheese blend 

cup (8 oz.) sour cream 

Tortilla chips and minced fresh 
chives, optional 
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1. Ina Dutch oven over medium- 
high heat, cook and stir the chicken, 
peppers and onion in oil until 
vegetables are crisp-tender. Stir 

in the water, corn, rice, enchilada 


2. Inthe same skillet, heat 1 cup 
broth, lemon juice and dried basil. 
Ina small bowl, combine cornstarch 
and remaining broth until smooth; 
stir into the pan. Bring to a boil; 
cook and stir for 2 minutes or until 
thickened. Stir in spinach and 
shrimp; cook until spinach is wilted. 
3. Drain pasta; serve with shrimp 
mixture. Sprinkle with cheese and 
fresh basil. 


ON THE SIDE... 
Basil Baked Tomatoes 


sauce, chilies and salt. Bring to a boil. 
Reduce heat; cover and simmer for 
35-40 minutes or until rice is tender. 
2. Remove from the heat. Stir in 
cheese and sour cream until cheese 
is melted. Serve with chips and 
chives if desired. 


ON THE SIDE... 

Sesame Breadsticks 

Unroll and separate a tube of 
refrigerated breadsticks; twist 
each breadstick. Place on an 
ungreased baking sheet; brush with 
melted butter and sprinkle with 
sesame seeds. Bake at 400° for 

12 min. or until golden. Serves 6. 
—DEE DREW ALISO VIEJO, CALIFORNIA 






Ina skillet, saute 1 minced garlic clove in 1 Tbsp. oil. Add 1% cup 
soft bread crumbs; cook until browned. Halve 2 large tomatoes; 
sprinkle with fresh chopped basil and pepper. Top with bread 
crumb mixture. Bake at 325° for 15 min. or until tomatoes are 
softened. Serves 4. —MARY DETZI WIND GAP, PENNSYLVANIA m 


THE SECOND HELPING. 
T'S HOW YOUR FAMILY 
SAYS "THANKS, MOM. 
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ISONVILLE SAUSAGE, LLC 


A California cook-in-trainin 


helps sweeten Grandma's kitchen 


Il grandparents will tell 
you their grandchildren 
light up their lives. But 
Phyllis Harmon of 
Nelson, Wisconsin, 
says her 7-year-old 
granddaughter, Riley McGuire, also 
lights up her kitchen when Riley 
comes from San Clemente, 
California, for a visit. 

“It’s a joy to bake with her. I 
love the pride and happiness on her 
face," says Phyllis, better known 
as “Соота” to Riley. “Cooking and 
baking are about the only girlie 
things I can get Riley to do. She's 
on the football team and, I hear, 
is one ofthe best players." 

While Riley may often prefer 
catching pigskins, she gladly walked 
offthe gridiron for her first, and 
most favorite, baking project with 
Grandma- lemon poppy seed cake. 


“Gooma let me do everything,” 
says Riley. “I opened the packages, 
measured the oil, water and poppy 
seeds, and cracked the eggs. Some 
shells got in, but I got them out. 
Next time, I’m supposed to crack 
the eggs into a separate bowl, then 
put them in the big bowl." 

According to Riley, the best part 
of making the cake was eating it. 
“Tate a lot of it,” she says. “Gooma 
and Goompa said it was the best 
ever.” So what's next on Riley and 
Gooma’s list to bake? “Well, I 
loved baking pumpkin pies for 
Thanksgiving,” Riley says. “So 
now I want to make an Oreo 
Cookie Cake." 

With a little help from her 
grandmother, who thinks Riley 
will someday be a great cook and 
baker, that cookie cake is sure to 
score a touchdown in the kitchen. 


GOT A KID WHO COOKS? were looking for kid-friendly 


recipes you make together, from healthy snacks to dinner and dessert. Send them 
to editors@tasteofhome.com. Please put “Kids in the Kitchen" in the subject line. 


v Houston Lovette 


A Rylee Orchard 
Age 2 
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+ Grandma’s Lemon 

: Poppy Seed Cake 

Е “This is from a collection of family recipes. 
| Riley likes that it tastes like lemons, but is 

: sweet. It's always moist and wonderful.” 

: —PHYLLIS HARMON NELSON, WISCONSIN 





| PREP: 20 MIN e BAKE: 30 MIN. + COOLING 
: YIELD: 15 SERVINGS 





1 pkg. (18% oz.) lemon cake mix 

1 pkg. (3.4 oz.) instant vanilla 
pudding mix 

4 eggs 

1 cup water 

% cup canola oil 

% cup poppy seeds 


: DRIZZLE: 


2 cups confectioners’ sugar 
2 Tbsp. water 
2 Tbsp. lemon juice 


і 1. In alarge bowl, combine the cake 

: mix, pudding mix, eggs, water and 

: oil; beat on low speed for 30 seconds. 
і Beat оп medium for 2 minutes. Fold 

: in poppy seeds. Transfer to a greased 
: and floured 13-in. x 9-in. baking pan. 
| Bake at 350? for 30-35 minutes or 

: until a toothpick inserted near the 

: center comes out clean. Cool on 

| a wire rack. For drizzle, combine 

: confectioners’ sugar, water and 

: lemon juice; drizzle over cake. m 

: Riley and Gooma's Tip: “Make this 
: recipe as muffins by pouring batter 

; into greased muffin tins. Keep an eye 

: on them since they bake quicker.” 


MORE ONLINE: 
For this issue's coloring book page, 


go to tasteofhome.com/kids 
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It's for being together even when you're apart. 





SEE ALL 12 TITLES 

EXCLUSIVELY AT 

" HALLMARK GOLD 

4 І CROWN STORES. 


HALLMARK RECORDABLE STORYBOOKS play your voice 
reading every page of a favorite story. So you'll be 
home То tuck them іп по matter where you аге. Апа 
bedtime will always be a special occasion. 


Lifes a em ason 
амь 


GOLD CROWN 








Be gourmet. 


The Classico Way. 





Ham and Cheese Cannelloni 
A Classico exclusive Recipe 
from Every Day with Rachael Ray 
Serves 4 / Prep: 15 minutes 
Cook: 20 minutes 


1cup whole-milk ricotta cheese 
1сир shredded mozzarella cheese 
llarge egg 

One 15-ounce jar Classico" Light 
Creamy Alfredo Sauce 


8 egg-roll wrappers (available in the frozen Asian 
or refrigerated section) 


8 slices deli ham 
V2 cup freshly grated Parmigiano-Reggiano cheese 


1. Preheat the oven to 400* In a medium bowl, 
combine the ricotta, mozzarella and the egg. 


2. Reserve 3/4 cup of the Alfredo Sauce and 
spread the remaining sauce in the bottom 
of a 9-by-13-inch baking dish. 


3. Arrange an egg-roll wrapper on a work 
surface. Spread 3 tablespoons of the ricotta 
mixture over the wrapper, cover with a slice 
of ham, then roll up to form a log, jelly-roll 
style. Repeat with the remaining wrappers 
and place the cannelloni, seam side down, 
in a single layer in the baking dish. 


4. Spoon the reserved Alfredo Sauce over the 
cannelloni, top with the Parmigiano-Reggiano 
and bake for 20 minutes, or until golden 
brown and bubbly. 


Visit classico.com for more 
на маарага аа 
delicious recipes and coupons. 





О International Gourmet Specialties Company 2010. All rights reserved. 





cooksmarl | COOKING SCHOOL 


Must-Have 


Muff 





spend a good deal of time on 

the road doing cooking shows 

on the West Coast. Whether I'm 

in Idaho, California or Oregon, 
I frequently get questions and 
comments about one baked good 
in particular: muffins. They seem to 
bea favorite since they're simple to 
make and can be enjoyed anytime. 

Here's а foolproof muffin recipe, 
sent in by areader from Tennessee, 
that’s a Cooking School favorite. 
I recommend you make an extra 
batch to keep in the freezer, ready 
to warm up in the microwave for a 
to-go breakfast or a yummy snack. 





Kristi’s Tips 

* |f you don't have a zester, use the 
small holes on a box grater and run 
the orange over it diagonally. 

This recipe calls for 1 cup of 
cranberries. A 12-ounce bag 
usually yields about 3 cups whole 
or 244 cups chopped. Use a food 
processor with quick pulses to 
speed up the chopping process. 





cooking show at tasteofhome 


8 LEARN MORE about our traveling 
.com/cookingschool 
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By Kristi Larson 
Culinary Specialist, Taste of Home Cooking School 


Cran-Orange 

Streusel Muffins 

In less than 45 minutes, you can have 
these hot and flavorful muffins on the 
table. Feel free to substitute your favorite 
fruit, such as raspberries or strawberries, 
for the cranberries. 

—HANNAH BARRINGER 

LOUDON, TENNESSEE 





PREP: 20 MIN. BAKE: 20 MIN. 
YIELD: 1 DOZEN 





^4 cup butter, softened 
% cup sugar 
1 egg 
1 cup fat-free milk 
^4 cup unsweetened applesauce 
% tsp. vanilla extract 
2 cups all-purpose flour 
2 tsp. baking powder 
% tsp. salt 
1 cup fresh or frozen cranberries, 
coarsely chopped 
2% tsp. grated orange peel 


STREUSEL TOPPING: 
2 Tbsp.all-purpose flour 
2 Tbsp. brown sugar 
И tsp. ground cinnamon 
2 Tbsp. cold butter 


1. In alarge bowl, beat butter 

and sugar until crumbly, about 

2 minutes. Beat in egg. Beatin 

the milk, applesauce and vanilla. 
Combine the flour, baking powder 
and salt; stir into butter mixture just 
until moistened. Fold in cranberries 
and orange peel. 

2. Coat muffin cups with cooking 
spray; fill three-fourths full with 
batter. For topping, combine the 
flour, brown sugar and cinnamon 
inasmall bowl. Cut in butter until 
crumbly. Sprinkle over batter. 

3. Bake at 400? for 18-22 minutes or 
until a toothpick inserted near the 
center comes out clean. Cool for 5 
minutes before removing from pan 
toa wire rack. m 


© International Gourmet Specialties Company 2010. All rights reserved. 





Everything an Alfredo should be. 
Just lighter. 


Aged Parmesan cheese. Real cream. A hint of garlic. And just 60 
calories a serving. Introducing Light Creamy Alfredo from Classico. 





classico.com 


cooksmarl BAKING ESSENTIALS 


Rise to the 
Occasion 


The heavenly aroma, the crunch of the 
golden crust, the total satisfaction that 
comes from homemade yeast bread is well 
worth the extra effort. And it's easier than 
you might think with these down-to-earth 
recipes and our test kitchen's helpful 
problem-solving guide on page 62 


Favorite Swedish Rye 


XN 


“My family likes a variety 
of breads. | made up this 
recipe as an experiment 
years ago, and it’s still 

^ astaple in my home. 
Sometimes I serve it with cheese and deli 
coldcuts.” —LORRAINE CALAND 
THUNDER BAY, ONTARIO 








PREP: 45 MIN. + RISING 
BAKE: 25 MIN. + COOLING 
YIELD: 3 LOAVES (8 WEDGES EACH) 





2 cups golden raisins 

1 Tbsp. active dry yeast 
2% cups warm water (110° to 115°) 
cup packed brown sugar 
cup molasses 

cup shortening 
tsp. salt 
cups rye flour 
to 8 cups all-purpose flour 


NNa NNN 


1. Place raisins in a small bowl. 
Cover with boiling water; let stand 
for 5 minutes. Drain and set aside. 
2. In a large bowl, dissolve yeast in 
warm water. Add the brown sugar, 
molasses, shortening, salt, rye flour 
and 4 cups all-purpose flour. Beat 
on medium speed for 3 minutes. Stir 
in enough remaining flour to form a 


56 Taste of Home FEBRUARY |MARCH 2011 


soft dough (dough will be sticky). 

3. Turn onto a floured surface; 
knead until smooth and elastic, 
about 6-8 minutes. Place in a greased 
bowl, turning once to grease the top. 
Cover and let rise in a warm place 
until doubled, about 1 hour. 

4. Punch dough down; shape into 
three round loaves. Place on greased 
baking sheets. Cover and let rise 
until doubled, about 45 minutes. 
Bake at 375? for 25-30 minutes or 
until bread sounds hollow when 
tapped. Remove to wire racks 

to cool. 


Change It Up “You can replace the raisins 
with cranberries,” suggests Lorraine. 





Dilled Wheat Bread 

“My house smells terrific when 

this wonderful bread is in the oven. 
It makes a fantastic meal served with 
soup. Cut thick slices with an electric 
knife and eat them while they’re still 
warm. Yum!” —BEVERLY PRESTON 
FOND DU LAC, WISCONSIN 





PREP: 25 MIN. + RISING e BAKE: 30 MIN. 
YIELD: 1 LOAF (12 SLICES) 





cups all-purpose flour 
cup whole wheat flour 
Tbsp. sugar 

Tbsp. dried minced onion 
pkg. (% 0z.) active dry yeast 
tsp. dill weed 

tsp. salt 

cup (8 oz.) cream-style 
cottage cheese 

74 cup water 

1 Tbsp. butter 

1 egg 

2 tsp. butter, melted 
Coarse salt, optional 


ч за Ку) а а N а N 


1. In alarge bowl, combine 34 cup 
all-purpose flour, whole wheat flour, 
sugar, onion, yeast, dill and salt. In 
asmall saucepan, heat the cottage 
cheese, water and 1 Tbsp. butter to 
120°-130°. Add to dry ingredients; 
beat just until moistened. Add egg; 
beat until smooth. Stir in enough 
remaining all-purpose flour to form 
a soft dough (dough will be sticky). 
2. Turn onto a floured surface; 
knead until smooth and elastic, 
about 6-8 minutes. Place in a greased 
bowl, turning once to grease the top. 
Cover and let rise in a warm place 
until doubled, about 1 hour. 

3. Punch dough down. Shape into 

aloaf. Place in a greased 8-in. x 
4-in. loaf pan. Cover and let rise in 
a warm place until doubled, about 
45 minutes. 

4. Bake at 350? for 25-30 minutes 
or until golden brown. Remove to a 
wire rack. Brush with melted butter; 
sprinkle with coarse salt if desired. 





fetti Fiesta Braids 





3. Press each 

( end to seal and 
_ 1. Start braiding | tuck ends under 
_in the middle j 


center rope 





On the Side Serve 
these delightful rolls 
warm with the slow- 

cooked stew on page 45. 


Confetti Fiesta Braids 
“This bread is based 
> on the winning recipe in 
a local contest | judged. 
Ра | turned it into a double 
braid and added more 
peppers. It's not difficult and is well worth 
the effort. Plus, it smells glorious when 
baking!" —FANCHEON RESLER 
BLUFFTON, INDIANA o 








PREP: 1 HOUR + RISING 
BAKE: 25 MIN. + COOLING 
YIELD: 2 LOAVES (20 SLICES EACH) 





5% to 6% cups all-purpose flour 
1 cup cornmeal 
pkg. (И oz. each) active dry yeast 
Tbsp. sugar 
tsp. salt 
cup buttermilk 
% cup butter, cubed 
¥ cup finely chopped onion 
2 eggs 
1% cups (6 oz.) shredded 
cheddar cheese 
1 can (8% oz.) cream-style corn 
¥, cup finely chopped sweet red, 
yellow and/or orange peppers 
% cup chopped seeded jalapeno 
peppers 
cup butter, melted 


A 


1. In alarge bowl, combine 4 cups 
flour, cornmeal, yeast, sugar and 
salt. In a small saucepan, heat the 
buttermilk, butter and onion to 
120°-130°. Add to dry ingredients; 
beat just until moistened. Add eggs; 
beat until smooth. Stir in the cheese, 
corn and peppers. Stir in enough 
remaining flour to form a stiff dough. 
2. Turn onto a floured surface; 
knead until smooth and elastic, 


Get Your Braided Best 


about 6-8 minutes. Place in a greased 
bowl, turning once to grease the top. 
Cover and let rise in a warm place 
until doubled, about 1 hour. 

3. Punch dough down. Turn onto a 
lightly floured surface; divide dough 
in half. Divide half of dough into two 
portions so that one portion is twice 
the size of the other; shape larger 
portion into three 16-in. ropes. Place 
on a greased baking sheet and braid; 
pinch ends to seal and tuck under. 
4. Shape smaller portion into three 
10-in. ropes. Braid on a lightly 
floured surface; tuck ends under. 
Brush bottom of braid with water 
and place over larger braid. Cover 
loaf and let rise until doubled, 

about 45 minutes. Repeat with 
remaining dough. 

5. Bake at 350? for 25-30 minutes 
or until golden brown. Brush with 
melted butter. Cool on a wire rack. 
Refrigerate leftovers. 

Editor's Note: When cutting 

hot peppers, disposable gloves 

are recommended. Avoid touching 
your face. 


To braid your loaf, arrange three ropes of dough lengthwise on a 
floured surface so they are almost touching. 1. Starting in the middle, 
loosely bring the left rope under the center rope. 2. Bring the right 
rope under the new center rope and repeat until you reach the end. 
з. Repeat the process with the other half. Press each end to seal and 


tuck ends under. 





Overnight 

Refrigerator Rolls 
Homemade dinner rolls couldn't be 
tastier. Their buttery flavor makes them 
a heartwarming accompaniment to 
soups, salads and a variety of entrees. 
—JENNIFER KAUFFMAN FIGUEROA 
GREENVILLE, SOUTH CAROLINA 





PREP: 25 MIN. + CHILLING e BAKE: 15 MIN. 
YIELD: 1 DOZEN 





pkg. (% 0z.) active dry yeast 
cup warm water (110° to 115°) 
cup warm 2% milk (110° to 115°) 
cup butter-flavored shortening 
Tbsp. sugar 

tsp. salt 

ess 

cups all-purpose flour 
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1. Ina large bowl, dissolve yeast 

in warm water. Add the milk, 
shortening, sugar, salt, egg and 2 
cups flour. Beat on medium speed 
for 2 minutes. Stir in enough 
remaining flour to form a soft dough 
(do not knead). Place in a greased 
bowl, turning once to grease the top. 
Cover and refrigerate overnight. 

2. Punch dough down. Turn onto a 
lightly floured surface; divide into 12 
pieces. Shape each into a ball. Place 
2in. apart on greased baking sheets. 
Cover and let rise in a warm place 
until doubled, about 175 hours. 

3. Bake at 400? for 15-20 minutes or 
until golden brown. Remove from 
pans to wire racks. 
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Savory Side Tomato-Herb Focaccia 
tastes so good served warm from the 
oven or at room temperature. 





Tomato-Herb Focaccia 
With its medley of herbs and tomatoes, 
this rustic bread will liven up any 
occasion, from a family meal to a game 
day get-together. And it wont last long. 


—JANET MILLER INDIANAPOLIS, INDIANA 





PREP: 30 MIN. + RISING е BAKE: 20 MIN. 
YIELD: 1 LOAF (12 PIECES) 





1 pkg. (4 oz.) active dry yeast 

1 cup warm water (110? to 1152) 
2 Tbsp. olive oil, divided 
1% tsp. salt 

1 tsp.sugar 

1 tsp. garlic powder 

1 tsp. each dried oregano, 
thyme and rosemary, crushed 
tsp. dried basil 

Dash pepper 
to 2% cups all-purpose flour 
plum tomatoes, thinly sliced 
cup shredded part-skim 
mozzarella cheese 
1 Tbsp. grated Parmesan cheese 


М 
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BAKING ESSENTIALS CO( smart 


1. Ina large bowl, dissolve yeast in 
warm water. Add 1 Tbsp. oil, salt, 
sugar, garlic powder, herbs, pepper 
and 11% cups flour. Beat until 
smooth. Stir in enough remaining 
flour to form a soft dough (dough 
will be sticky). 

2. Turn onto a floured surface; 
knead until smooth and elastic, 
about 6-8 minutes. Place in a greased 
bowl, turning once to grease the top. 
Cover and let rise in a warm place 
until doubled, about 1 hour. 

3. Punch dough down. Cover and 

let rest for 10 minutes. Shape into 

a 13-in. x 9-in. rectangle; place on a 
greased baking sheet. Cover and let 
rise until doubled, about 30 minutes. 
With fingertips, make several 
dimples over top of dough. 

4. Brush dough with remaining 

oil; arrange tomatoes over the top. 
Sprinkle with cheeses. Bake at 400? 
for 20-25 minutes or until golden 
brown. Remove to a wire rack. 
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Proofing Yeast 

To make sure active dry yeast (not 
quick-rise yeast) is alive and active, 
you may first want to proof it. 
Here's How: 
Dissolve one package of yeast and 1 
teaspoon sugar in % cup warm water 
(110° to 1159). Let stand for 5 to 10 
minutes. If the mixture foams up, the 
yeast mixture can be used because 
it's active. If it doesn't foam, the yeast 
should be discarded, and you'll need 
to proof another package. 
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GOOD THING WE MAKE THE ONE ON THE RIGHT. 
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Our Spice Islands 100% pure vanilla extract uses 


only Madagascar vanilla beans, a higher quality bean. 


They're so good we don't add corn syrup like most 


brands do. Learn more at spiceislands.com. 


SPICE ISIANDS. 


{унат THE WORLD TASTES ике} 


Most brands add 
corn syrup. 


SPICE ISLANDS 


EXTRACT 

АЯ Мапа! 
ND CORN sra) 
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We don't. 
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When Good Bread Goes Bad 


Having trouble with your bread? Let us 
help with our problem-solving pointers 





О BREAD DIDN'T RISE WELL OR NOT AT ALL 

* Yeast was not fresh. 

* Liquid was too hot and killed the yeast. 

* Dough was kneaded too much or not enough. Knead only 
until the dough does not tear easily when stretched. 

* Oven temperature was too low. To check your oven’s temperature, place 
an oven thermometer at the center of the oven and set the oven to 350“. 
Check the temperature indicated on the thermometer after 20 
minutes. If it's not within 5 degrees of 350, you'll need to adjust the 
oven's temperature control. 


О BREAD IS HEAVY AND COARSE 


e There's too much liquid or not enough flour in dough. When mixing dough, start °, 
with a minimum amount of flour until the dough reaches desired consistency 
(soft, sticky, stiff or firm). 

* Dough was allowed to rise for too long. Proper rising helps the development of 
the bread texture. Let dough rise in a warm (80° to 85°), draft-free area. 

* Oven temperature was too low. 


О BREAD IS DRY AND CRUMBLY 


* Too much flour was used. 
* Dough was allowed to rise too long. 


О BREAD IS DOUGHY ON THE BOTTOM OR HAS A SLIGHTLY GUMMY TEXTURE 


* Bread was underbaked. Test for doneness at the minimum recommended baking time. Bread is 
done when it's golden brown and sounds hollow when tapped on the bottom. Or insert an instant-read 
thermometer in the thickest part of the loaf. The bread is done when the thermometer reads 200”. 

* Bread stayed in the pan too long after baking. Remove breads from pans and cool on wire racks. 
Let breads cool for at least 20 minutes before slicing. Use a serrated knife and a sawing motion when cutting. 


О LOAF SINKS IN THE CENTER "us 


* Dough rose too long during the second rise time in the pan. 


О BREAD HAS LARGE HOLES 4 * 


* Dough was not kneaded enough. } 
* Air was not compressed out of the dough during shaping. ЕЯ ЕЗ 


О BREAD CRUMBLES WHEN CUT 


е Too much flour was used. 







* Dough was kneaded too much or not enough. МОВЕ она 
* Dough was allowed to rise too long ог not long enough. tips on за sit 
* Oven temperature was too high. i tasteofhome.com/yeastbread 
КОО ОООО ОО ОО О О оо oe ROE OE ET оаа a БО NUUS 
Baking Bits 
* Use butter, stick margarine * Usealuminum pans with a dull * Toallow for good air circulation 
(with at least 80 percent oil) or rather than shiny or dark finish. while baking, leave at least 1 inch 
shortening. Don't use light or Glass dishes and dark finishes will of space between pans and the 
whipped butter, diet spread produce darker crusts. sides ofthe oven. m 
or tub margarine. 
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Grand Prize 


$500 


Charlene Chambers 
Ormond Beach, FL 


first place 


5300 


Donna Marie Ryan 
TOPSFIELD, MA 


BONNIE LONG 
LAKEWOOD, OH 


third place 


DIXIE TERRY 
GOREVILLE, IL 


GARLIC & ONIONS  con/esl 


quest to jazz up dinnertime 

led Charlene Chambers (left) 
\ to create her prize-winning 
Champion Lamb Burgers. 

“T was searching for an alternative 
to the usual beef burgers I was serving,” 
says Charlene, of Ormond Beach, 
Florida. “My family loves lamb, so 
I built a burger recipe around it. It's 
been a favorite ever since.” 

This knock-your-socks-off burger 
isn’t Charlene’s first culinary coup. An 
avid cook and baker, she’s already won 
quite a few recipe contests. 

“My husband, Jere, is always happy 
to taste-test my concoctions,” Charlene 
says. “I love trying new recipes and 
don’t make a dish a second time unless 
he and I describe it as fabulous.” 

Their children, Nicole and Matthew, 
are grown and have families of their 
own, but Charlene still loves cooking for 
them when she can. “My son, a major in 
the Army, came to visit last November 





he 


MX 


ү" 


before leaving for Afghanistan. I made 
him a huge Thanksgiving dinner, even 
though the actual holiday was a few 
weeks away. And I always look forward 
to cooking with our six grandchildren 
when we visit them in Tennessee and 
North Carolina." 

When Charlene and Jere aren't 
visiting family, they're traveling the 
world. *We've been almost everywhere 
in Europe, the Caribbean islands and 
the United States. We're off to Alaska 
next. In fact, that's what my prize 
money is going toward." 

No doubt about it, the food 
Charlene tries while exploring at 
home and abroad help inspire her 
blue-ribbon recipes. But the real secret 
to her culinary success lies in a true 
passion for cooking. 

"T thrive on it,” she says. “It’s 
something I became good at with a lot 
of practice, which I got while feeding 
my best critics—my family.” 





@ YOU COULD BE NEXT! TURN to PAGE 64 TO ENTER OUR NEXT RECIPE CONTEST 
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Sore A Taste of Home Classic 
You Could Win YOU LOVE IT! This Taste of Home classic receives 
$ 500! 5-star reviews from you at tasteofhome.com* 
o ^ Mi 


What better way to spread the joy 
of the season than with delicious, 
homemade gifts prepared with 
love? If you have a favorite recipe 
for wishing people on your list a 
merry Christmas, send it our way 
and you could win big! 


Send us your favorite 

giftable recipes for: 

* Dry mixes for cocoa, cookies, 
pancakes, soup, bars and more 

* Muffins and breads 

* Candied or seasoned nuts 
and snack mixes 

* Cookies and bars that serve a 
bunch and stand up to packaging 

• Homemade jams, jellies, 
beverages, sauces and dressings 


Entry deadline is May 1, 2011 
Winners will be announced in the 
December/January 2012 issue. 


No meat? No matter! If you have 

a favorite dish that doesn’t include 
beef, pork, seafood or poultry, send 
it in for your chance to win. 


Crispy Onion Chicken 


Send us your favorite “My family loves chicken, and Рт always trying new ways to prepare it. 
meatless recipes for: This golden-brown chicken with its crunchy french-fried onion coating 
o Entrees with protein from eggs, is great with rice, baked potatoes, macaroni salad or potato salad.” 
beans, cheese, lentils or tofu —CHARLOTTE SMITH MCDONALD, PENNSYLVANIA 
* Sides and salads, such as veggies, — 
pasta, rice and quinoa PREP: 10 MIN. e BAKE: 30 MIN. 
* Breakfast bakes, stratas and more YIELD: 4 SERVINGS 


+ Soups, stews, chilis and stir-fries 1. Inashallow bowl, combine the butter, 


А " à % cup butter, melted Worcestershire sauce, mustard, garlic salt 
Е bets ese UI tne Me 1 tablespoon Worcestershire sauce and pepper. In another shallow bowl, add 
А е 1 teaspoon ground mustard 1% cup fried onions. Dip chicken in the 
Entry deadline IS July 14, 2011 74 teaspoon garlic salt butter mixture, then coat with onions. 
Winners will be announced in the % teaspoon pepper 2. Place in a greased 9-in. square baking pan. 
February/March 2012 issue. 1 can (6 ounces) cheddar or original Top with remaining onions; drizzle with any 
french-fried onions, crushed remaining butter mixture. Bake, uncovered, 
ENTER TODAY AT 4 boneless skinless chicken at 350? for 30-35 minutes or until chicken 


е» tasteof h оте.сот breast halves juices run clear. 
recipecontests 


*Visit tasteofhome.com and add this recipe to your personal recipe box. 
It’s easy. Simply register, create your profile and start saving your favorites! 
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GRAND PRIZE WINNER FIRST PLACE 5 
Champion Lamb Burgers Savory Cocktail Scones И 
i FLA y, ра, 1 9 г“ sip 









CHARLENE CHAMBERS ORMOND BEACH, FLORIDA 

“This recipe is a wonderful alternative to beef burgers. 
The rosemary onions make it especially delicious. It’s so 
good, | serve it all year long.” 
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SECOND PLACE THIRD PLACE 
French Onion Pizza au Gratin Glazed Pearl Onions 


4 





















BONNIE LONG І DIXIE TERRY СОКЕМП Е, ILLINOIS ЕЕ 


.| “These onions were served at a restaurant | visited 
| in Florida, and the chef's assistant shared the recipe 
me. They make a unique side to many entrees." 
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Savory Cocktail Scones 





Champion Lamb Burgers 








PREP: 55 MIN. е BAKE: 15 MIN. е YIELD: 16 SERVINGS 





PREP/TOTAL TIME: 25 MIN. e YIELD: 6 SERVINGS 





1 
2 


% 


whole garlic bulb 
tsp. olive oil 

cup butter, 
softened 


SCONES: 


2 


^ 
2 


ON AS = AL AL AS Ww 


vi 


A 


bacon strips, 
chopped 

cup chopped onion 
cups all-purpose 
flour 

tsp. baking powder 
tsp. baking soda 
tsp. salt 

cup cold butter 
egg 

cup sherry 

cup heavy 
whipping cream 
cup 296 milk 


1. Remove papery outer skin from 
garlic (do not peel or separate cloves). 
Cut top off garlic bulb. Brush with oil. 
Wrap bulb in heavy-duty foil. Bake at 
400? for 40-45 minutes or until soft- 
ened. Cool for 10-15 minutes. Squeeze 
softened garlic into a small bowl; mash 
with fork. Stir in butter; set aside. 

2. Inasmall skillet, cook bacon over 
medium heat until crisp. Remove to 
paper towels with a slotted spoon; 
drain, reserving 1 Tbsp. drippings. 

In same skillet, cook and stir onion in 
the drippings until softened. Reduce 
heat to medium-low; cook, stirring 
occasionally, for 30 minutes or until 
deep golden brown. Set aside. 

3. Inabowl, combine flour, baking 
powder, baking soda and salt. Cut in 
butter until mixture resembles coarse 
crumbs. Whisk egg, sherry and cream; 
stir into crumb mixture just until 
moistened. Fold in onion and bacon. 
4. Turn onto a floured surface; knead 
10 times. Pat into a 10-in. x 5-in. 
rectangle. Using a floured knife, cut 
into eight 21/-in. squares; cut each 
square diagonally in half. 

5. Place on a parchment paper-lined 
baking sheet; brush with milk. Bake at 
400° for 12-15 minutes or until golden 
brown. Serve warm with butter. 
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Glazed Pearl Onions 








2 


2 
1 


2 


large red onions, 
thinly sliced 

tsp. olive oil 
Tbsp. red wine 
vinegar 

tsp. minced fresh 
rosemary 


1% tsp. sugar 


1 


% 
я 


tsp. stone-ground 
mustard 

tsp. salt 

tsp. pepper 


BURGERS: 


2 


N 


NON ч 


Ibs. ground lamb 
garlic cloves, 
minced 

tsp. salt 

tsp. pepper 

pita pocket halves 
Tbsp. olive oil 


1% cups spring mix 


salad greens 


1. Ina large skillet, saute onions 

in oil until tender. Add the vinegar, 
rosemary, sugar, mustard, salt and 
pepper; cook 5 minutes longer. 

Keep warm. 

2. Crumble lamb into a large bowl; 
sprinkle with garlic, salt and pepper 
and mix well. Shape into six patties. 
Grill burgers, covered, over medium 
heat or broil 4 in. from the heat for 
4-6 minutes on each side or untila 
meat thermometer reads 160° and 
juices run clear. 

3. Brush pita pockets with oil; lightly 
grill on both sides. Serve burgers in 
pita pockets with lettuce and onions. 
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French Onion Pizza au Gratin 








PREP/TOTAL TIME: 15 MIN. e YIELD: 6 SERVINGS 





PREP: 30 MIN. e BAKE: 10 MIN. e YIELD: 8 SLICES 





pkg. (16 oz.) 

frozen pearl 

onions, thawed 
Tbsp. butter 

Tbsp. plus 1% tsp. 
brown sugar 

Tbsp. Dijon mustard 
Tbsp. minced 

fresh parsley 


1. In alarge skillet, saute onions in 
butter until tender. Add brown sugar 
and mustard; cook 2 minutes longer. 
Sprinkle with parsley. 


Tip: To use fresh pearl onions in this 
recipe, cook them in boiling water for 
2 minutes. Drain and plunge into ice 
water; pinch the root end and the peel 
will easily slip off. Continue recipe as 
directed. 
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large onion, sliced 
Tbsp. brown sugar 
Tbsp. olive oil, 
divided 

Tbsp. balsamic 
vinegar 

garlic cloves, 
minced 

Tbsp. bourbon, 
optional 

cup sliced fresh 
mushrooms 

Ib. thickly sliced 
deli roast beef, 
coarsely chopped 
prebaked 12-in. 
pizza crust 

cup French 

onion dip 

cup shredded 
part-skim 
mozzarella cheese 
medium sweet red 
pepper, chopped 
cup shredded 
Gruyere or Swiss 
cheese 

tsp. minced fresh 
rosemary 


1. Inalarge skillet, saute onion 

with brown sugar in 1 Tbsp. oil until 
softened. Reduce heat to medium-low; 
cook, stirring occasionally, for 30 
minutes or until deep golden brown. 
Stir in vinegar and garlic. Remove 
from the heat; add bourbon if desired. 
Continue cooking until liquid is 
nearly evaporated. 

2. In another skillet, saute the 
mushrooms in remaining oil until 
tender; add roast beef and heat 
through. 

3. Place crust on a pizza pan; spread 
with French onion dip. Sprinkle with 
mozzarella cheese, onion mixture, 
red pepper, mushroom mixture and 
Gruyere cheese. 

4. Bake for 10-15 minutes or until 
cheese is melted. Sprinkle with 
rosemary. 
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Rustic Fig, Onion & Pear Таг а. 


TINA MACKISSOCK MANCHESTER, NEW HAMPSHIRE 


“This recipe was one of my first creations, and 
combines flavors | love. They work toge 
and are perfectly suited for the г 
served this as а side dish anda 

















JAN HUNTINGTON TEES Y. i A) 


“My dear friend served this to my husband = \ 
me, knowing that we enjoy onions and САК: Y SN 


has After receiving our many спра x Ww 
} T !.wWas kind M КАК A МА М 
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pes touch of cream lends body. The herbed — 


heaven!” | 


Blue Cheese-Onion Steak Bites 


a the garlic gives this sc ‘soup arich flavor, » 


nhance the soup’s taste and add texture, ^ 
Вич freshly grated Фен pA 453 n ГУ 





JO-ELLEN NEIL ARROYO GRANDE, CALIFORNIA 





*| love the flavor pairing of blue cheese and steak. 
Adding garlic and onion make it even better. This is 
a hearty appetizer for parties or a great light lunch.” 





Crouton-Topped Garlic Soup 


Rustic Fig, Onion & Pear Tart 








PREP: 20 MIN. е COOK: 1 HOUR e YIELD: 4 SERVINGS 





PREP: 50 MIN. е BAKE: 15 MIN. e YIELD: 12 SERVINGS 





20 garlic cloves, 


1 
2 


2 


peeled 

Tbsp. olive oil 
large onions, 
halved and sliced 
Tbsp. butter 


2% cups reduced- 


sodium chicken 
broth 

Tbsp. minced fresh 
thyme or 1tsp. 
dried thyme 

bay leaf 

cup heavy 
whipping cream 


CROUTONS: 


2 


cups cubed 
sourdough bread, 
crusts removed 
Tbsp. olive oil 

tsp. minced fresh 
rosemary or 

и tsp. dried 
rosemary, crushed 
tsp. salt 

tsp. pepper 


TOPPINGS: 

% cup shredded 
Gruyere or Swiss 
cheese 

2 Tbsp. minced fresh 
parsley 


1. In a small skillet, cook garlic in oil 
over low heat for 3-5 minutes or until 
golden brown. Remove from heat; 

set aside. 

2. InaDutch oven over medium- 

high heat, cook onions in butter until 
softened. Reduce heat to medium-low; 
cook, stirring occasionally, for 30 
minutes or until deep golden brown. 
Add the broth, thyme, bay leaf and 
reserved garlic. Bring to a boil. Reduce 
heat; cover and simmer for 20 minutes 
to allow flavors to blend. Stir in cream; 
heat through. Discard bay leaf. 

3. For croutons, place bread in a small 
bowl. Combine the oil, rosemary, salt 
and pepper; drizzle over bread and 
toss to coat. Place in an ungreased 
15-in. x 10-in. x l-in. baking pan. Bake 
at 400? for 15-20 minutes or until 
golden brown, stirring occasionally. 

4. Divide soup among four bowls. 

Top with croutons, cheese and parsley. 
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Blue Cheese-Onion Steak Bites 








3 


3 


large sweet onions, 
halved and thinly 
sliced 

medium pears, 
peeled and sliced 


4% tsp. olive oil 
4% tsp. butter 


cup fig preserves 
Tbsp. plus 1 tsp. 
cider vinegar 

tsp. salt 

sheet refrigerated 
pie pastry 

tsp. pepper 

egg, beaten 


1. Ina large skillet, saute onions and 
pears in oil and butter until softened. 
Reduce heat to medium-low; cook, 
stirring occasionally, for 30 minutes 
oruntil deep golden brown. 

2. Add the preserves, vinegar and salt. 
Bring to a boil; cook for 5 minutes ог 
until thickened. Cool slightly. 

3. Place half of onion mixture ша 
food processor; cover and process 
until pureed. Set remaining onion 
mixture aside. 

4. Place pie pastry on a greased 
12-in. pizza pan. Spoon pureed onion 
mixture over the pastry to within 
2in. of edges; sprinkle with pepper. 
Top with reserved onion mixture. 
Fold up edges of pastry over filling, 
leaving center uncovered. Brush 
edges of tart with egg. 

5. Bake at 450° for 15-20 minutes 

or until crust is golden and filling 

is bubbly. 
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Marsala Pork Chops 








PREP: 15 MIN. е COOK: 35 MIN. ө YIELD: 4 DOZEN 





PREP: 15 MIN. е COOK: 20 MIN. e YIELD: 4 SERVINGS 





3 


12 


^ 
^ 


large onions, thinly 
sliced into rings 
garlic cloves, 
minced 

Tbsp. butter 

beef tenderloin 
steaks (6 oz. each) 
tsp. salt 

tsp. pepper 

loaf (10% oz.) 
French bread 
baguette, cut into 
Yin. slices 


SPREAD: 


4 


oz. cream cheese, 
softened 

cup (4 oz.) 
crumbled 

blue cheese 

tsp. salt 

tsp. pepper 


1. In alarge skillet, saute onions and 
garlic in butter until softened. Reduce 
heat to medium-low; cook, stirring 
occasionally, for 30 minutes or until 
golden brown. 

2. Meanwhile, sprinkle beef with salt 
and pepper. Using long-handled tongs, 
moisten a paper towel with cooking oil 
and lightly coat the grill rack. 

3. Grill steaks, covered, over medium 
heat or broil 4 in. from the heat for 

5-7 minutes on each side or until 

meat reaches desired doneness (for 
medium-rare, a meat thermometer 
should read 145°; medium, 160°; 
well-done, 170°). Cut into thin slices. 
4. Place bread on ungreased baking 
sheets. Bake at 400° for 4-6 minutes 
or until lightly browned. 

5. Meanwhile, place the cream cheese, 
blue cheese, salt and pepper in a food 
processor; cover and process until 
blended. Spread each bread slice with 
ltsp. cheese mixture; top with steak 
and onions. 
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cup seasoned 
bread crumbs 
bone-in center-cut 
pork loin chops 
(6 oz. each) 
Tbsp. olive oil, 
divided 

medium onions, 
thinly sliced 
garlic cloves, 
minced 

cup white wine or 
chicken broth 
Tbsp. marsala wine 
or chicken broth 
tsp. pepper 

tsp. salt 

cup cold butter, 
cubed 

Hot cooked 

egg noodles 


1. Place bread crumbs in a large 
resealable plastic bag. Add pork chops, 
one at atime, and shake to coat. Ina 
large skillet, cook chops in 2 Tbsp. oil 
over medium heat for 4-6 minutes on 
each side or until a meat thermometer 
reads 160°. Remove and keep warm. 
2. In the same skillet, saute onions 

in remaining oil until tender. Add 
garlic; cook 2 minutes longer. Add the 
white wine, marsala, pepper and salt, 
stirring to loosen browned bits from 
pan. Cook, stirring occasionally, until 
liquid is nearly evaporated. Stir in 
butter until melted. Serve with pork 
chops and noodles. 
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Lick-the-Bowl-Clean Hummus — 


SARAH GILBERT BEAVERTON, OREGON 


“Еуегуопе loves hummus, but | enjoy the garlic and 
onion types so much that | decided to let them shine 
in this homemade version. | get so many compliments 
when | serve it!” 








Saucy Garlic Chicken 





JOANNA JOHNSON FLOWER MOUND, TEXAS 





*Roasted garlic lends a rich flavor to this appetizing 
entree, and it complements the spinach nicely. Ideal 
for entertaining, the recipe can be assembled in 


"advance and popped in the oven when guests arrive." 


«2 


^ 





Italian Stuffed Portobellos 


JEANNE HOLT SAINT PAUL, MINNESOTA 


*Golden, caramelized onions and creamy roasted garlic 
are an ideal match for the flavors in this recipe. It's like 
a quick transport to a ristorante in Rome. For a bit of 

heat, add red pepper flakes while sauteing the onions." 








Crispy Pub Rings 





JENNIFER RODRIGUEZ WEST JORDAN, UTAH 





*| created this recipe for a beer-tasting party we 
hosted (my husband brews his own), and they were 
a hit. Serve them when you entertain or on those 
nights when you want homemade ‘take-out’ food.” 





Saucy Garlic Chicken Lick-the-Bowl-Clean Hummus 














PREP: 40 MIN. + COOLING e BAKE: 35 MIN. e YIELD: 6 SERVINGS PREP: 10 MIN. е COOK: 35 MIN. e YIELD: 27; CUPS 








4 whole garlic bulbs 1. Remove papery outer skin from | 2 large sweet 1. In alarge skillet, saute onions 

2 Tbsp. olive oil, garlic (do not peel or separate cloves). | onions, thinly sliced іл 14 cup oil until softened. Reduce 
divided Cut tops off of garlic bulbs; brush | ^4 cup plus % cup heat to medium-low; cook, stirring 

1 pkg. (9 oz.) fresh bulbs with 1 Tbsp. oil. Wrap each | olive oil, divided occasionally, for 30 minutes or until 
baby spinach bulb in heavy-duty foil. Bake at 425? | 1 can (15 oz.) deep golden brown. 


За tsp. salt, divided 
% tsp. coarsely 


for 30-35 minutes or until softened. 
Cool for 10-15 minutes. 


garbanzo beans 
or chickpeas, 


2. Transfer to a food processor; add 
the beans, lemon juice, tahini, garlic, 


ground pepper, 2. Meanwhile, place spinach ina rinsed and drained salt, pepper and remaining oil. Cover 
divided greased 13-in. x 9-in. baking dish; | ^ cup plus 2 Tbsp. and process for 30 seconds or until 
6 boneless skinless sprinkle with 14 tsp. each of salt | lemon juice smooth. Serve with chips. 
chicken breast and pepper. In a large skillet, brown | *4 cup tahini 
halves (6 oz. each) chicken in remaining oil on both | 4 garlic cloves, Tip: Switch things up by substituting 
6 Tbsp. butter, cubed sides; place over spinach. | minced а сап of cannellini or black beans 
6 Tbsp. all-purpose 3. Ina large saucepan, melt butter. i И tsp. salt for the garbanzo beans. 
flour 


Stirin flour until smooth; gradually : и tsp. pepper 

add milk. Bring to a boil; cook and | Baked pita chips 
stir for 1-2 minutes or until thickened. or assorted fresh 
Stir in 2 cups cheese, nutmeg and vegetables 
remaining salt and pepper. Transfer 

to a blender; squeeze softened garlic 

into blender. Cover and process until 

smooth. Pour mixture over chicken. 

4. Cover and bake for 30-35 minutes 

oruntil a meat thermometer reads 

160? and sauce is bubbly. Uncover; 

sprinkle with remaining cheese. 

Bake 5 minutes longer. Serve with 

pasta. Sprinkle with tomato and 

parsley if desired. 


3 cups 296 milk 

2% cups grated 
Parmesan cheese, 
divided 

% tsp. nutmeg 
Hot cooked pasta 
Chopped tomato 
and minced fresh 
parsley, optional 
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Crispy Pub Rings Italian Stuffed Portobellos 


PREP: 1 HOUR e BAKE: 10 MIN. e YIELD: 4 SERVINGS 














PREP: 40 MIN. e COOK: 5 MIN. e YIELD: 4 SERVINGS 








1 tsp. seasoned salt | 4 
1 large sweet onion, 
sliced and separated 


74 cup sour cream 
¥% cup mayonnaise 
% cup crumbled 


oz. sliced pancetta 
or bacon strips, 
finely chopped 


1. Ina large skillet over medium heat, 
cook pancetta in 1 Tbsp. oil until crisp. 
Remove to paper towels with a slotted 


blue cheese into rings | 1 Tbsp. plus 1 tsp. spoon; set aside. 
2 green onions, Oil for deep-fat | olive oil, divided 2. Inthe same skillet, cook and stir 
finely chopped frying | 4 cups sliced onions onions until softened. Reduce heat to 
1 Tbsp. dried 2 Tbsp.finely medium-low; cook, stirring occasion- 


1. Ina small bowl, combine the first 
eight ingredients; chill until serving. 


parsley flakes 
1 garlic clove, 


chopped oil-packed 
sun-dried tomatoes 


ally, for 30 minutes or until golden 
brown. Stir in the sun-dried tomatoes, 


minced 2. Ina large shallow bowl, combine | %4 tsp. salt salt, pepper and pancetta. Remove 
И tsp. hot pepper the flour, salt and baking powder. In | % tsp. pepper from the heat. 
sauce another shallow bowl, whisk the egg, | 1 whole garlic bulb 3. Remove papery outer skin from 


%4 tsp. garlic salt milk, pepper sauce and minced garlic. 


Inathird bowl, combine the bread 


3 Tbsp. crumbled 
goat cheese 


garlic (do not peel or separate cloves). 
Cut top off of garlic bulb. Brush with 


RINGS: crumbs, garlic powder and seasoned remaining oil. Wrap bulb in heavy- 
14 cups all-purpose salt. Coat onions in flour mixture, dip PIZZAS: duty foil. Bake at 425? for 30-35 
flour in egg mixture, then roll in crumbs. 4 large portobello minutes or until softened. Cool for 
1 tsp. salt 3. In a deep fryer or electric skillet, mushrooms 10-15 minutes. Squeeze softened garlic 
1 tsp. baking powder heat oil to 375°. Drop onion rings, a 2 Tbsp. olive oil into a small bowl; stir in goat cheese 
1 egg few at a time, into hot oil. Fry for 2-3 ¥% cup shredded and onions. 
1 cup 2% milk minutes or until golden brown. Drain part-skim 4. Brush mushrooms with oil. Grill, 
1% tsp. hot pepper on paper towels. Serve with sauce. mozzarella cheese covered, over medium heat or broil 
sauce 3 Tbsp. shredded 4 in. from the heat for 6-8 minutes 


1 garlic clove, minced 

% cup dry bread 
crumbs 

1 tsp. garlic powder 
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on each side or until tender. Fill 
mushrooms with onion mixture. 
Sprinkle with cheeses. 

5. Place on a greased baking sheet. 
Bake at 375? for 8-10 minutes or until 
cheese is melted. Sprinkle with basil. m 


Parmesan cheese 
Tbsp. minced fresh 
basil or 1 tsp. 

dried basil 
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CELEBRATING the PEOPLE around the Taste of Home table 






Handwritten 
from the Heart 


By Judy Batson @ 


hen I moved 10 years ago, it seemed 

the right time to get rid of tons of 

books I had been hauling around 

with me all over the world. I loaded 

up the back of my old Buick station 
wagon with books that had belonged to my parents 
and grandparents. I held out on a few—some historical 
narratives, a few classic novels. And at the last minute, 
I put aside some old cookbooks that were literally falling 
apart. Telling myself that one day I would repair those 
books, I put them in a box on a closet shelf in my new 
home and, of course, forgot all about them. 

Last year, I decided to clean out some closets and 
came across the box of books. The first book I chose to 
repair was a 1943 edition of Joy of Cooking, which had 
belonged to my mother-in-law. The covers had come 








/Y XXX 24 
PICNICS 


loose from the binding. Some of the pages were 
falling out, and a few were breaking off at the edges. 

Going through the pages, I found some handwritten 
recipes on scraps of paper, and clippings from magazines 
and newspapers. Then, I came across four folded pieces 
of paper that made my heart almost stop beating. 

The handwriting belonged to my son, Will, who died 
in 1994 а the age of 34 as the result ofa tragic accident. 
As I read what he had written, I began to recognize the 
recipe and directions for his favorite meal—a chicken, 
vegetable and rice casserole I used to prepare for our 
family at least twice a month. On the last page were 
my own scribbled notes showing measurements and 
directions. I had no idea that he had found my notes, 
transcribed them into a meaningful recipe in his own 
handwriting, typed them out on our old Selectric I 
and enclosed them inside that old cookbook. 

Now, when I fix that meal, Will is right there beside 
me as I follow his typed directions. To make this recipe 
more memorable, he added his own ingredient—his love. m 


Judy is a Field Editor in Tampa, Florida. 
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Cooking 
toa | 
1 Cuban 
“mewn Beat 


A Havana-born mom isn't afraid to mix it up 
in the kitchen. But her classic Cuban dishes 
remain closest to her heart 






By Marina Castle @ 








y mother, Nena Linares, wanted to be a 
М journalist and write about the world and its 

many cuisines. But love got in the way; she 
got married and became a homemaker instead. 

She may not have had the chance to write about food, 
but my mom has had plenty of opportunities to prepare 
it. When my brother, Rick, and I were growing up, she 
made breakfast, lunch and dinner, plus snacks 24/7. 
There was always something ready in the fridge or on the 
stove for us to eat. And everything was from scratch. 

The food she put on the table was a mouthwatering 
blend of cultures. Mom, who lives in Los Angeles, was 
born in Cuba; her parents were transplants from Spain. 
Early on, she learned the basics of French and Spanish 
cooking from her grandmother. Her mother-in-law 
showed her how to make authentic Cuban food, and our 
Sicilian stepdad, Fred, taught her the Italian classics. 

We couldn't get enough of Mom's fluffy steamed 
white rice, which she made every day. I loved it topped 
with a velvety ocean of black beans. Mom made the 
best black beans I've ever tasted, and Гуе had many 


variations. But my favorite of favorites is still her Papas 
Rellenas. A friend described them best: "They're like 
shepherd's pie rolled into a ball.” You'll find her recipes 
for both these dishes here, along with a wonderful salad 
and rice pudding to round out the meal. 

When Mom and Fred were entertaining, she would 
feed my brother and me early, and wed go to our rooms 
to read or watch TV. Now and then, shed pop in with 
some goodies. Rick and I couldn't resist taking a peek 
atthe grown-up party. I loved watching mom dance in 
her beautiful party dresses and heels. In fact, she was 
always dressed up. She once told me that a young woman 
needed to be at her best, whether she was at home 
cooking and cleaning, or out with friends. 

Both Mom and my stepdad shared their cooking 
skills with me, and I have passed them on to my children. 
Ioften make her steamed rice and, on special occasions, 
her wonderful black beans and Papas Rellenas. I hope 
you'll try her recipes—and maybe do a rumba or two. 


Marina is a Field Editor in North Hollywood, California 


Nena's Papas Rellenas 

A Cuban classic, these satisfying, crispy- 
coated potato balls are filled with a savory 
ground beef mixture known as picadillo. 
—NENA LINARES LOS ANGELES 





PREP: 45 MIN. е COOK: 5 MIN./BATCH 


1. Place potatoes in a large saucepan 
and cover with water. Bring to a boil. 
Reduce heat; cover and cook for 
15-20 minutes or until tender. 

2. Meanwhile, in a large skillet, 
cook the beef, green pepper and 


Editor's Note: Instead of frying 
the Papas Rellenas, you can place 
them on baking sheets and bake 
at 450? for 20 minutes or until 
heated through. 


YIELD: 277 DOZEN 





2X, Ibs. potatoes (about 8 medium), 
peeled and cut into wedges 
1 Ib. lean ground beef (90% lean) 
1 small green pepper, 
finely chopped 
1 small onion, finely chopped 
74 cup tomato sauce 
% cup sliced green olives 
with pimientos 
% cup raisins 
1% tsp. salt, divided 
1% tsp. pepper, divided 
% tsp. paprika 
1 tsp. garlic powder 
2 eggs, beaten 
1 cup seasoned bread crumbs 
Oil for deep-fat frying 


onion over medium heat until meat 
is no longer pink; drain. Stir in the 
tomato sauce, olives, raisins, 

14 tsp. salt, 1/4 tsp. pepper and 
paprika; heat through. 

3. Drain potatoes; mash with garlic 
powder and remaining salt and 
pepper. Shape 2 Tbsp. potatoes 
into a patty; place a heaping 
tablespoonful of filling in the 
center. Shape potatoes around 
filling, forming a ball. Repeat. 

4. Place eggs and bread crumbs 

in separate shallow bowls. Dip 
potato balls in the eggs, then roll 

in bread crumbs. In an electric 
skillet or deep fryer, heat oil to 375°. 
Fry potato balls, a few at a time, for 
1-2 minutes or until golden brown. 
Drain on paper towels. 


ET 4 Y 





©) More recipes on page 74. 


"Mom would lightly boil the potatoes for her Papas Rellenas and mash them without butter 
or milk,” says Marina. “So the balls would not break apart, she would cook the savory ground 


MOWM’S 
TIP 





beef and let it cool before shaping the potatoes around the filling” 


73 


FEBRUARY|MARCH 2011 Taste of Home 










Cuban Black Beans 


This hearty side dish starts with a sofrito, 
a combination of finely minced onions 
and green peppers. The tomato puree 
and sherry give the beans a distinctive 
flavor. —NENA LINARES LOS ANGELES 





PREP: 20 MIN. + SOAKING e COOK: 124 
HOURS e YIELD: 9 SERVINGS 





2 cups dried black beans, rinsed 
1 bayleaf 
3 medium green peppers, chopped 
2 medium onions, chopped 
% cup olive oil 
6 garlic cloves, minced 
1 can (15 oz.) tomato puree 

% cup sherry or chicken broth 

2 Tbsp.sugar 

За tsp. salt 
1. Soak beans according to package 
directions. 
2. Drain and rinse beans, discarding 
liquid. Place beans in alarge 
saucepan; add 6 cups water and 
bay leaf. Bring to a boil. Reduce 
heat; cover and simmer for 11% 
to 2 hours or until tender. 
3. Meanwhile, in a large skillet, 
saute peppers and onions in oil until 
tender. Add garlic; cook 1 minute 
longer. Stirin the tomato puree, 
sherry, sugar and salt. Bring to a boil. 
Reduce heat; simmer, uncovered, 
for 8-10 minutes or until thickened. 
Drain beans; discard bay leaf. Stir 
beans into tomato mixture. 
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No-Fuss Avocado 

Onion Salad 

“My mother could take a simple salad and 
make it incredibly delicious—like this one, 
which is a favorite of mine;" says daughter 
Marina. —NENA LINARES LOS ANGELES 





PREP/TOTAL TIME: 20 MIN. 
YIELD: 12 SERVINGS 





3 medium ripe avocados, 
peeled and thinly sliced 

1 large sweet onion, halved 
and thinly sliced 

и cup olive oil 

% cup stone-ground mustard 

2 Tbsp.lemon juice 

1 Tbsp. honey 


1. Arrange avocados and onion 
оп а large platter. Combine the 
remaining ingredients; drizzle over 
vegetables. Serve immediately. 


Recall Your Mom’s Best? 

Send us at least four recipes and 
background information on your 
mom to editors@tasteofhome.com. 
If we feature your mom, 

you'll earn $100. 





Arroz Con Leche 
(Rice Pudding) 
Sweet and simple, this creamy dessert 

is real comfort food in any language. 
You'll love the warm raisin and cinnamon 
flavors. It's great served cold, too. 
—NENA LINARES LOS ANGELES 








PREP: 5 MIN. е COOK: зо MIN. 
YIELD: 4 SERVINGS 





1% cups water 
% cup uncooked long grain rice 
1 cinnamon stick (3 in.) 
1 cup sweetened condensed milk 
3 Tbsp.raisins 
1. In a small saucepan, combine 
the water, rice and cinnamon. Bring 
to a boil. Reduce heat; simmer, 
uncovered, for 15-20 minutes or 
until water is absorbed. 
2. Stirin milk and raisins. Bring 
to a boil. Reduce heat; simmer, 
uncovered, for 10-15 minutes or 
until thick and creamy, stirring 
frequently. Discard cinnamon. 
Serve warm or cold. m 


market 


Special offers from our partners 


Come to 
Greendale! 





DISCOVER THE 
BEAUTY, BARGAINS 
AND HISTORY OF 
Greendale, 
Wisconsin. 
HOME OF THE 
Reiman family 
of magazines & 
Visitor Center. 


Enjoy hundreds 

of birdhouses and 
beautifully planted 
gardens. 


Save as much as 
8090 on closeout items 
at the Outlet Store. 


Learn the history 
of this “Greenbelt 
Town,” and Reiman 
Publications. 


* Browse in unique 
shops, craft stores 
and boutiques. 


Plan a visit soon. 
www.discovergreendale.com 


Alaska Early 
Booking Discount! 
SAVE 


per person when you book 
by March 31, 2011! 
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Alaska & Ше Yukon 


Come strike "gold"—golden memories to 
last a lifetime in amazing Alaska and glorious 
Yukon Territory. You'll cruise pristine wa- 
terways...travel amid magnificent mountain 
peaks...and relive the exciting days of the 
Gold Rush. Join us for breathtaking scenery, 
astonishing wildlife and more. The rush is on! 
2011 Departures: June, July, August 


DISCOVER MORE NATURAL BEAUTY! 


per person, on the following 
tours, when you book within 30 days! 


Canadian Rockies & Glacier 
National Park—June, July, September 
Big Sky Country—June, July, аа 
Lake Superior Shores & 
the North Woods— 
June, August, September 
Yosemite & Sierra 
Mountain Majesty— 
May, September 





World CEN Бан Е 
Country Tous 


Deli wed Different и» 
For complete itineraries, a free catalog or reservation information 
Call 1-800-344-6918 
visit WWW.count ours.com 


Use promotion code MK70 
*Savings cannot be combined with other offers. CST 2087006-50 
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Our Biggest 
Cookbook 


Ever! 


Make every meal a breeze! This fantastic 
reference book is packed with 1,100 can’t- 
miss recipes your family will love. Enjoy 600* 
brand-new recipes, including 100 light main 
dishes you can cook in 30 minutes or less, plus 
500* classics, all with nutrition facts, prep and 
cook times. Hardcover binder with 1,100 full- 
color photos. 672 pages, 9-1/2" x 10". 
50082 The Taste of Home Cookbook, 3rd ed. 

Reg. Price $29:95 


Mention suite 2046P when ordering to 
receive discount. 


Win exciting prizes and find more great deals at www.tasteofhome.com/tasty-tidbits 
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Cooking Therapy 


A journey of healing passed squarely 
through this Field Editor’s kitchen 


By Traci Wynne re 


hen I was growing up, my family spent 
most Sundays at my grandparents’ house, 
having supper around their big dining 
room table. Grandma was an amazing 
cook, and the aromas that came out of her kitchen were 
so mouthwatering that it was hard to wait for dinner. 
Those memories made such an impact on me that I 
wanted to cook, too. My mother, who’s also a wonderful 
cook, tried to teach me, but she doesn’t use recipes. 
So I ended up buying a gazillion cookbooks to figure 
out how to make the foods I enjoy. Eventually, I began 
experimenting and coming up with my own recipes. 
Then an accident left me permanently disabled. I 
will always walk with a cane or crutches, depending on 
how I’m doing, After years of physical therapy and other 
treatments, I found that returning to the kitchen was one 
of the most beneficial remedies for my body and spirit. 
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Because I can't bend down to put food into the oven or 
lift heavy pots and dishes, I had to rely on the assistance 
of my wonderful parents, who have always been there for 
me. Recently, I married my husband, Michael, who's a 
huge help as well. 

Ialso turned to appliances that make cooking easier, 
such as my pressure cooker. I got interested in pressure 
cooking because of my mother's beef stew. The meat 
would be so tender that it just fell apart. Pressure cookers 
not only tenderize, they cook fast—and the steam seals 
in nutrients. I was afraid of pressure cookers when I was 
little, but they've come a long way in safety and are much 
easier to use now. I can fill one on the counter instead of 
having to get help to use the oven. 

Cooking is much more than therapy—it is my passion. 
I feel at peace when I’m able to do it. And making someone 
smile with something I’ve created is the cherry on top. 


Traci lives in Denver, Pennsylvania, with her husband, Michael, 
who is an operating room nurse in the U.S. Army Medical Corps. 
They knew each other in high school but didn't meet up again 
until a reunion. They've been together ever since. 





Honey-of-a-Meal Chicken n 





TRACI WYNNE DENVER, PENNSYLVANIA 





“Michael is a big fan of honey mustard, so I like to make 
extra chicken and slice it up for sandwiches the next day. 
Руе also shredded the chicken to serve on sub rolls.” 


25-Minute Turkey Chili 





„4 TRACI WYNNE DENVER, PENNSYLVANIA 





"This is a nice change of pace from traditional beef 
Chili, offering a whole different set of flavors to enjoy. 
Mike to serve cheddar cheese bread on the side. You 
can also serve the chili over rice.” 





Southwest Beef Brisket 


TRACI WYNNE DENVER, PENNSYLVANIA 








“This is a big favorite, especially for get-togethers on 
game day. I like to serve it on rolls with three-bean 
salad and potato or macaroni salad. But you can also 
serve it over rice. | even like it cold.” 





Presto Mexican Peppers 


TRACI WYNNE DENVER, PENNSYLVANIA 


Traditional stuffed peppers get a Southwestern twist! 
*The filling also makes a delicious meat loaf that we 
even like cold as a sandwich with Mexican-blend or 
cheddar cheese, mayo and salsa.” 








Southwest Beef Brisket 





Honey-of-a-Meal Chicken 








PREP: 25 MIN. + MARINATING e COOK: 55 MIN. e YIELD: 8 SERVINGS 





PREP/TOTAL TIME: 30 MIN. e YIELD: 4 SERVINGS 





1 fresh beef 

brisket (3 Ibs.) 
1 small onion, 

finely chopped 
1 serrano pepper, 
seeded and minced 
tsp. brown sugar 
Tbsp. chili powder 
Tbsp. cider vinegar 


tsp. salt 
tsp. ground cumin 
tsp. canola oil 
2% cups water 
2 cans (10 oz. each) 
diced tomatoes 
and green chilies 
1 medium onion, 
sliced 


АЕН У 


1. Cut brisket in half. In alarge 
resealable plastic bag, combine the 
chopped onion, serrano pepper, brown 
sugar, chili powder, vinegar, garlic, salt 
and cumin. Add the brisket; seal bag 
and turn to coat. Refrigerate overnight. 
2. Ina pressure cooker, brown 
brisket in oil on all sides. Add the 
water, tomatoes and sliced onion. 


garlic cloves, minced Close cover securely according to 


manufacturer’s directions. 

3. Bring cooker to full pressure 

over high heat. Reduce heat to 
medium-high and cook for 55 minutes. 
(Pressure regulator should maintain a 
slow steady rocking motion or release 
of steam; adjust heat if needed.) 

4. Remove from the heat; allow 
pressure to drop on its own. Remove 
the beef to a platter; serve with the 
tomato mixture. 

Editor’s Note: Use fresh beef 
brisket, not corned beef: When 

cutting hot peppers, disposable 

gloves are recommended. Avoid 
touching your face. 
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Presto Mexican Peppers 








4 


bone-in 

chicken breast 
halves, skin removed 
(8 oz. each) 

Tbsp. olive oil 
medium onion, 
finely chopped 
cup chicken broth 
Tbsp. spicy brown 
mustard 

tsp. pepper 

Tbsp. honey 


1. Ina pressure cooker, brown chicken 
breasts in oil in batches. Set chicken 
aside. Saute onion in the drippings 
until tender. Stir in the broth, mustard 
and pepper. Return chicken to the 
pan. Close cover securely according 

to manufacturer's directions. 

2. Bring cooker to full pressure over 
high heat. Reduce heat to medium-high 
and cook for 8 minutes. (Pressure 
regulator should maintain a slow 
steady rocking motion or release 

of steam; adjust heat if needed.) 
Immediately cool according to 
manufacturer's directions until 
pressure is completely reduced. 
Remove chicken and keep warm. 

3. Stir honey into sauce. Bringto a 
boil. Reduce heat; simmer, uncovered, 
for 8-10 minutes or until thickened. 
Serve with chicken. 
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25-Minute Turkey Chili 








PREP/TOTAL TIME: 30 MIN. e YIELD: 4 SERVINGS 





PREP/TOTAL TIME: 25 MIN. e YIELD: 8 SERVINGS 





4 medium green, 

sweet red, 
orange and/or yellow 
peppers 

1 egg, beaten 

1 cup salsa 

1% cups crushed 
tortilla chips 

1 medium onion, 
chopped 

% cup minced fresh 
cilantro 

1 red chili pepper, 
seeded and finely 
chopped 

3 garlic cloves, minced 

2 tsp. ground cumin 

1 lb. lean ground beef 
(9096 lean) 

% cup shredded 
Mexican cheese 
blend 
Sour cream and 
additional salsa, 
optional 


1. Cut tops off of peppers and remove 
seeds. In a large bowl, combine the 
egg, salsa, chips, onion, cilantro, chili 
pepper, garlic and cumin. Crumble 
beef over mixture and mix well; 
spoon into peppers. 

2. Pour 11/ cups water into pressure 
cooker. Place peppers on steamer tray 
in pressure cooker; top with a piece 
of foil. Close cover securely according 
to manufacturer's directions. 

з. Bring cooker to full pressure 

over high heat. Reduce heat to 


medium-high and cook for 10 minutes. 


(Pressure regulator should maintain 
aslow steady rocking motion or 
release of steam; adjust heat if 
needed.) Remove from the heat; 
immediately cool according to 
manufacturer's directions until 
pressure is completely reduced. 

4. Sprinkle peppers with cheese. 
Serve with sour cream and additional 
salsa if desired. 

Editor’s Note: When cutting 

hot peppers, disposable gloves 

are recommended. Avoid touching 
your face. 
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1% 165. ground turkey 


1 





can (16 oz.) kidney 
beans, rinsed 

and drained 

can (15 oz.) black 
beans, rinsed 

and drained 

can (14% oz.) 
Mexican stewed 
tomatoes, undrained 
can (8 oz.) 

tomato sauce 
small sweet red 
pepper, finely 
chopped 

small onion, 
chopped 

cup beef broth 
jalapeno pepper, 
seeded and minced 
Tbsp. chili powder 
tsp. salt 

tsp. pepper 


1. Crumble turkey into a pressure 
cooker. Add remaining ingredients; 
stir to combine. 

2. Close cover securely according 
to manufacturer's directions. Bring 
cooker to full pressure over high heat. 
Reduce heat to medium-high and 
cook for 5 minutes. (Pressure 
regulator should maintain a slow 
steady rocking motion or release 

of steam; adjust heat if needed.) 

3. Immediately cool according 

to manufacturer's directions until 
pressure is completely reduced. 
Stir chili. m 

Editor's Note: When cutting 

hot peppers, disposable gloves 

are recommended. Avoid touching 
your face. 
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Life Lessons 
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A Vermont shelter teaches families in need how 
to eat more healthfully 


By Elizabeth Russell e Photography by Reena Bammi 


ancy Chase and the volunteers 
atthe Upper Valley Haven—a 
shelter, food pantry and resource 
center in White River Junction, 
Vermont—have long worked to 
make sure people in their community had a 
place to turn to meet their basic needs during 
periods of hardship. Not long ago, they found 
aunique new way to go beyond those basics. 


Clockwise from far 
left: Nancy and Vickie 
share a food sample; 
turnips and ginger 
from the pantry; Vickie 
chats with a Haven 
visitor; a volunteer 
stocks the shelves. 


“T noticed folks bypassing the fresh 
vegetables and fruit in our food pantry, 
saying they didn’t know what they were 
or how to prepare them,” says Nancy, the 
Haven’s resource coordinator since 2008. 

From that observation, an idea was born. 
“T dreamed of teaching people to prepare 
simple, produce-filled recipes 5 days a week,” 
Nancy says. “I wanted to give them a sample, 
a recipe and all the ingredients they'd need to 
prepare it themselves." 

Soon, with help from friends and 
volunteers, the Haven's Healthy Eating 
Program was underway, designed to teach 
visitors about making healthy choices. “It 
began with one volunteer preparing soup 
once a week. Now, there's enough volunteers 
to cook 5 days a week,” says Nancy. 

The volunteer cooks prepare dishes for 
sampling, using the pantry’s most abundant 
produce, which can range from eggplant to 
ugli fruit, depending on what's been donated. 
The lessons also have to be practical since 
many of the Haven's visitors only have access 
to microwaves or electric skillets. 

"It feels a bit like a cooking show;" says 
Vickie Davis, the volunteer cook on Fridays. 
"And now, since starting the program, the 
produce is gone at the end of the day.” 

"Children run to the table asking what 
they can taste," Nancy adds. "Mothers are 
amazed that their kids will eat star fruit, 
kiwi, mango and almost every vegetable we 
offer. One young mother who always said she 
didn't eat vegetables has since sampled beets, 
eggplant, parsnips and sweet potatoes." 

Today, when people enter the Haven, 
they're greeted by the aroma of cooking. 

“Tt puts a smile on their faces,” says Nancy. 
"They become more talkative, and that's the 
start of us forming a relationship with them." 

And ifall goes according to Nancy’s plan, 
that's one more family who, instead of feeling 
hunger, will feel a little love. m 


Send Your Story of cooking for a cause 
to editors@tasteofhome.com. If it's 
selected, we will award your charity $250. 
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fieldeditors 


Taste of Home > FIELD EDITORS 


Taste of Home’s enthusiastic team of volunteer editors from across the U.S. and Canada shares recipes, tips 
and more with our staff and online community. Take a look... maybe one of them lives in your neighborhood! 





ALABAMA 

Karen Stahl Brownsboro 
Mary Dixson Decatur 

Lisa Francis Elba 

Peggy Key Grant 

Julie Willquette Hartselle 
Charlotte McDaniel Jacksonville 
*Lisa Allen Joppa 

Laura Tessier Madison 
Gloria Lowther Mobile 
Janis Garrett Pleasant Grove 
Noble Yeager Tuscaloosa 





ALASKA 
*Stacy Patrick Anchorage 
Cindi Paulson Anchorage 
Waunita Ann Roggenbuck 
Anchorage 

Carol Ross Anchorage 
Anna Free Fairbanks 

Marg Austin North Pole 


Ellen Baczek Amodeo Derby 
Lisa Miller Hartford 
*Lynn Faria Meriden 

Chava Karlovich Monroe 
Dennis Vitale New Preston 
*Heidi Bilotti Newington 
Angela Browning Newton 
Sue Smith Norwalk 

Chris Dolan Seymour 

Ruth Hartunian-Alumbaugh 
Willimantic 





DELAWARE 

Beth Satterfield Dover 

Jan Walls Dover 

Peggy West Georgetown 

Lisa Spiegel Westbrook 
Georgetown 

Dot Swain Milford 

Cynthia Bent Newark 

Kimberley Pitman Smyrna 





ARIZONA 
Diane Hernandez Buckeye 
Sue Ross Casa Grande 
Elmeda Johnson Mesa 
Diane Thompson Nutrioso 
Nicole Clayton Prescott 
Ann Perry Sierra Vista 
Edna Coburn Tucson 
Kristine Marriotti Vail 
Linda Lambert Wittmann 
Kelly Ann Gray Yuma 
*Trudy Schuett Yuma 





ARKANSAS 
Carolyn Kyzer Alexander 
Linda Emery Bearden 
lola Egle Bella Vista 
Nicki Evans Conway 
Jeannie Mullen Farmington 
Judy Mille Fort Smith 
Jacqueline Wilson Gravette 
Deborah Lindley Little Rock 
Patti Stobaugh Russellville 
Donna Long Searcy 
*Awynne Thurstenson Siloam 
Springs 
Judith Gordon Texarkana 





CALIFORNIA 

Peggy Louise Pruneau Auberry 
*Steven Loeffler Camarillo 
Susan Edwards El Dorado 
*Evelyn Moore Elk Grove 
*Kallee McCreery Escondido 
Jolie Miller Fallbrook 

Lisa Bacon Fontana 
*Teri Lewis Helendale 

Kim White Huntington Harbour 
Tina Fox Lake Arrowhead 
*Victoria Bonilla Leavitt 

Lake View Terrace 

Shirley Goehring Lodi 
*Ethel Powers Long Beach 
Alcy Thorne Los Molinos 
Laurie Mace Los Osos 
*Marina Castle North Hollywood 
Lorrie Marks Oxnard 

Jamie Concannon Plymouth 
*Jessica Miller Red Bluff 

H. Ross Njaa Salinas 

Annette Traverso San Rafael 
Tiffany Mitchell <изапу е 
Jacky Walker Sylmar 
*Sheila Murray Tehachapi 
Mary Jane Cantrell Turlock 
Tracy Gomez Vacaville 

Billie Moss Walnut Creek 
Claire Kindel W. Sacramento 





COLORADO 
Lee Mason Aurora 
Rally Van Ostrand Aurora 
Janet Lebar Centennial 
Nancy Schmidt Center 
Jennifer Pingrey Denver 
Ruth Fury Dove Creek 
Shelly Korell Eaton 
Audrey Benson Flagler 
*BJ Snyder Fort Collins 
Cheri Eby Gunnison 
Tammy Scott Gunnison 
*Crystal Jo Bruns Iliff 
Jo Ann Honey Longmont 
Rebecca Wilson Longmont 
Christine Halandras Meeker 
Trina Benson Stratton 
Naomi Giddis Two Buttes 
Lucy Meyring Walden 
Betty Sitzman Wray 





CONNECTICUT 
Bianca Noiseux Bristol 
Betty Sparks Bristol 
Alayne Washburn Bristol 
Jill Fellows Coventry 


FLORIDA 
Gail Buss Beverly Hills 
Henrietta Brumbaugh 
Bowling Green 
Kelly Ward Hartman 
Cape Coral 
Robin Preston Coral Gables 
Ellen Folkman Crystal Beach 
Sherry Hulsman Elkton 
Deborah Amrine Fort Myers 
Julia Livingston Frostproof 





Lillian Julow Gainesville 

Lynn Newman Gainesville 
Laura Wheeler Malone 
Allison Loo Merritt Island 
Diane Hixon Niceville 

Pat Hockett Ocala 

Katrina Cook Okeechobee 
*Barbara Calucci Orange Park 
Colette Jaworski Ormond Beach 
Rosalia Pistone-Zafonte 
Pembroke Pines 

Salli Schwartz Pembroke Pines 
Amanda Beveard Plant City 
Kerry Dingwall Ponte Vedra 
Marsha Manley Sebring 

Judy Batson Tampa 

Kathy Kruse Thonotosassa 
Julie Hayden Winter Park 





GEORGIA 

Ann Chan Atlanta 

Sarah Johnston Augusta 
Hannah Lamb Austell 
*Kristen Gamet Cumming 
Jacqueline Graves Cumming 
Susan Auten Dallas 

Joyce Kramer Donalsonville 
Maureen Miller Douglasville 
Kay Rainwater Fayetteville 
Aimee Ransom Hoschton 
Carolyn Griffin Macon 
*Dawn Stribling McDonough 
*Lynne German Norcros 

Pat McLendon Roswell 

Tina Gay Statham 

Merle Bates Tifton 








HAWAI 
Sharon Aweau Kapolei 
Shirley Watanabe Kula 





IDAHO 

Mandy Saras Boise 

Donna Shipley Boise 
Glenna Tooman Boise 
Betty Albee Buhl 

Trisha Kruse Eagle 

Kelly Reed Eagle 

Shannon Crowther Franklin 
Renda Smith Idaho Falls 
Cindy Worth Lapwai 

John Nydegger Lewiston 
Donna Wall Nampa 
Raymonda Furness Newdale 
Allison Marotz Pocatello 
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Brenda Clark Rexburg 
Signa Hutchison Weiser 





ILLINOIS 
Amanda Stribling Atlanta 
*Lynn Baugh Beecher 
Marjorie Lampe Campbell Hill 
Jann Braun Chatham 
Stephanie Ward Chicago 
Rosella Bauer Cissna Park 
Diane Jones El Paso 
*Beckie Butcher Elgin 
*Linda Vogel Elgin 
Denise Albers Freeburg 
Andrea Johnson Freeport 
Helen Suter Golconda 
Dixie Terry Goreville 
Barbara Wroblewski Groveland 
Kristi Starbuck Highland 
*Audrey Langer Highland Park 
Kathy Hawkins Ingleside 
Mary Houchin Lebanon 
Millie Vickery Lena 
Sheri Myers Mackinaw 
Beverly Nash Manito 
Donna Brockett McLeansboro 
Kim Marie Van Rheenen 
Mendota 
Christina Calvino Orland Park 
Donna Musser Pearl City 
*Colette Buehl Pekin 
Janet Mooberry Peoria 
Ann Schilling Peoria 
Florence Grawe Quincy 
Evelyn Kennell Roanoke 
Michele Tungett Rochester 
Margie Deiter Rockford 
Debbie Fisher Коуакоп 
Donetta Brunner Savanna 
Amber Sampson Somonauk 
JoAnn Burns South Wilmington 
Christina Robinson Race 
Springfield 
Diana Beilke Streamwood 
Leona Kuhns Sullivan 
*LaVonna Sechrest Urbana 
*Alexandra Romanov 
West Frankfort 
Deanna Markos Western Springs 
Katie Golwitzer Wilmington 
Patricia Rutherford Winchester 
Christina McKenzie 
Winthrop Harbor 
*Brigette Schroeder Yorkville 


INDIAN. 

*Jennifer Kinser Avoca 
Fancheon Resler Bluffton 
Martha Fehl Brookville 
Theresa Scott Brownsburg 
Brandi Fentress Chandler 
Amy Church Coatesville 
Nancy Johnson Connersville 
Carole Boyer Converse 
Sonia Croucher Decatur 
Nancy Jo Leffler Depauw 
Shawn Robey Evansville 
Dolores Lueken Ferdinand 
Nancy King Greenfield 
Edna Hoffman Hebron 
Carolyn Gochenaur Howe 
Donna Lisby Indianapolis 
Pauline Miller Indianapolis 
Kathy Allen Knox 
Alma Dinsmore Lebanon 

*Lisa Newcomb Lowell 
Norene Wright Manilla 
Harriet Stichter Milford 

*Karen Stromske Moores Hill 
Karen Owen Rising Sun 
Bernadine Stine Roanoke 
Cynthia Kolberg Syracuse 
Erin DiPierro Terra Haute 
Michelle Pendergrass Westville 
Ruth Burrus Zionsville 





Linda Mullen Guernsey 
Tammy Neubauer Ida Grove 
Salina Bontrager Kalona 
Shirley Hochstedler Kalona 
Audrey Groe Lake Mills 
Patricia Staudt Marble Rock 
Mavis Diment Marcus 
Wendy Taylor Mason City 
Becky Ruff McGregor 

Deb Earleywine Missouri Valley 
Sherry Adams Mt. Ayr 

Jo Groth Plainfield 

Robin Patten Prescott 
Marion Karlin Waterloo 
Cheryl Parsons Waterloo 
Tami Abernathy Waverly 
Jack Spratt Webster City 
Leona Luecking W. Burlington 
Gayle Olson Winfield 


KANSAS 

Myra Innes Auburn 

Cristy Davis El Dorado 
Phyllis Herlocker Farlington 
Karen Ann Bland Gove 
Margaret Shauers Great Bend 
Heather Campbell Lawrence 
Kathy Kittell Lenexa 
Jeanette Urbom Louisburg 
Mandy Fox Manhattan 

Tina Elsey Minneola 

Pam Rhodes Mullinville 
*Paula Larson Nortonville 
Peggy Paul Olathe 
*Kandy Amerson Prairie Village 
Pat Habiger Spearville 
Merrill Powers Spearville 
Melanie Eddy Syracuse 
Angela Oelschlaeger 
Tonganoxie 

Linnea Rein Topeka 





KENTUCKY 
*Tammy Baker Bowling Green 
Kerrie Rymer Cecilia 
Tammy Hensley Canmer 
Lucille Terry Frankfort 
Carlene Jolley Fulton 
*Virginia Johnson Lagrange 
*Jeanie O'Bryan Leander 
Amy Smalley Louisville 
*Angie Steele Madisonville 
Naomi Cross Millwood 

Sally Grisham Murray 
Christine Johnson Ricetown 
Teresa Shofner Stanford 
Connie Bryant Wallingford 
Anna Jean Allen West Liberty 
Mary Casey-Sturk Wilder 
Jill Evely Wilmore 


Mary West Marstons Mills 
Maria Mulligan Methuen 
Nancy Lore Rockland 

Maria Regakis Somerville 
Veronica Lamb South Easton 
Kaye Gooch Sudbury 

Judith Sumner Worcester 


MICHIGAN 

Patricia Thomet Alto 

Donna Mantha Augusta 

Ted Pottle Berrien Springs 
Peggy Burdick Burlington 
Lynn Miracle Burton 

Shirley De Lange Byron Center 


Teri Rasey Cadillac 
Traci Filpus Сий ү, 






“Д? 


Diane Pickel Comstock Park 
Jill Allevato Dearborn 
Jayme Monroe Dearborn 
Connie Simon Durand 
Susan Falk Eastpointe 
Marti VanOrder Evart 
Casey Stellini Grand Junction 
*Vicki Roelofs Grand Rapids 
Barb Ruis Grandville 

Jackie Riley Holland 

Anne Heinonen Howell 
Linda Knoll Jackson 

DiAnn Mallehan Kentwood 
Crystal Pasciak Lake Orion 
Marcy Cella LAnse 
Kimberly Fought Livonia 
Virginia Ferris Lyons 





Geraldine Grisdale Mt. Pleasant 
Jessie Strobbe Smiths Creek 
Kathy Dorman Snover 

Marsha Ransom South Haven 
Dona Erhart Stockbridge 
Tahnia Fox Trenton 
*Jane Dykstra Zeeland 





LOUISIANA 

Sundra Hauck Bogalusa 
Blanchie Morrison Elmer 
Edith Betz Ethel 

Brenda Melancon Gonzales 
Pam Holloway Marion 

Betty Janway Ruston 

Codie Ray Tallulah 

Tonya Fitzgerald West Monroe 





MAINE 

*Moira McGarry Abbot 
Kathi Grenier Auburn 
Emily Chaney Blue Hill 

Jan Buck Buckfield 

Audrey Nemeth Chesterville 
Kami Horch Frankfort 

Lee Ann Lowe Gray 

Cheryl Greeley Pittsfield 
Sheila Montgomery Rockland 
Joyce Weymouth St. Albans 
Pam Brooks South Berwick 
Heidi Harrington Steuben 
Brenda Deveau Van Buren 
Susan Kanak Wells 





MARYLAND 
Beverly Sprague Baltimore 
Margaret Adina O’Bryon 
Bel Air 
*Kathy Kirchoefer Bowie 
Alice Krohn Catonsville 
Priscilla Weaver Hagerstown 
Julia Mascardo Laurel 
Debbie Wilkerson Lusby 
Charles Keating Manchester 
Rosemary Pryor Pasadena 
Judith McGhan Perry Hall 
Barbara Davis Salisbury 
*Maribeth Beringer Taneytown 
Betsy Hedeman Timonium 


MINNESOTA 

Joan Taylor Adrian 

Diane Penning Alden 

Linda Nilsen Anoka 

Barbara Wellnitz Ashby 
Patricia Axelsen Aurora 
*Faith Ford Big Lake 

Sandy McKenzie Braham 
Judi Oudekerk Buffalo 

Ryan Schoppe Cannon Falls 
Mary Kay Morris Cokato 
Ann Botten Courtland 
Marlene Muckenhirn Delano 
Connie Johnson Detroit Lakes 
Tami Escher Dumont 

Renee Schwebach Dumont 
Helen Cluts Eden Prairie 
Deanna Richter Elmore 
*Pam McColly Franklin 
Julianne Johnson Grove City 
Katie Koziolek Hartland 
Mary Jo O’Brien Hastings 
*Joyce Moynihan Lakeville 
Zia McNeal Maple Grove 
Dotty Egge Pelican Rapids 
Julie Herrera-Lemler Rochester 
Kari Rosenow Roseau 
LaVonne Hegland St. Michael 
Tracey Schley Sherbum 
Mandy Fox Trenton 

Dianne Bettin Truman 

Dawn Fagerstrom Warren 
*Lisa Olson Waverly 

Bethel Walters Willow River 
*Kay Schuch Winthrop 





MISSISSIPPI 
DeLois Douglas Charleston 
Shirley Glaab Hattiesburg 
Nancy Jernigan Laurel 
Rita Futral Starkville 





IOWA 

Janene Misak Bettendorf 
*Monica Osterhaus Council Bluffs 
Midge Scurlock Creston 

Eunice Stoen Decorah 
*Donavon Nelson Dubuque 
*Kathleen Felton Fairfax 

Sharon Mensing Greenfield 


MASSACHUSETTS 
*Pam Moormann Beverly 
Joanie Elbourn Gardner 
Arden Billings Greenfield 
Christine Omar Harwich Port 
Charlotte Baillargeon Hinsdale 
*Ann Sheehy Lawrence 

Jessica Costello Leominster 


MISSOURI 

Barbara Lovercamp Alma 
Linda Wilson Anderson 
*Debbie Johnson Centertown 
*Andrea Shaw Columbia 
Sasha Cummings Hazelwood 
Brenda Schmitz Holts Summit 
Julie Sterchi Jackson 


*Judy Rush Kansas City 

Virginia Watson Kirksville 
Karren Chamberlain Linn Creek 
Bernice Morris Marshfield 
Sonja Blow Nixa 

Tammy Breen O'Fallon 

*Tracey Kelly O'Fallon 

Mike Niedringhaus O'Fallon 
Judy Marshall Waverly 








MONTANA 

Donna Mantha Augusta 
Dixie Lee Harmon Bainville 
Nancy Fettig Billings 

*Edna Utter Conner 

Jan Roat Grass Range 
Carolyn Weinberg Hardin 
Beverly Stiger Helena 
Sue Wolfe Joliet 

Joy Maynard St. Ignatius 
Doris Galleske Sidney 
Carol Dorne Swan Lake 
Janet Loomis Terry 
Deborah Schwarz Terry 





NEBRASKA 

Ellen Teter Arapahoe 
Bonnie Myers Callaway 

Ina Schmillen Elkhorn 

Alice Tatro Geneva 

Deb Waggoner Grand Island 
Dawn Lundgren Lexington 
Tami Kuehl Loup City 
Jenny Hughson Mitchell 
Judy Kamalieh Nebraska City 
Julie DiMinico Omaha 
Judy Katskee Omaha 

Amy Sauser Omaha 
*Lisa Johnson Pender 
Susan O’Brien Scottsbluff 
Joie Youngs Scottsbluff 
Dee Falk Stromsburg 

Betty Ruenholl Syracuse 


N E І 1 

Becky Heldenbrand Carson City 
Karen Sikora Dayton 

Jenece Howard Elko 
DeniseYoules Fallon 

Rebecca Jones Henderson 
Sandi Vanthoff Henderson 
Barbara Murphy Incline Village 
Nancy Beckerbauer Las Vegas 
Sharon Peterson Las Vegas 
Cheri Johnson Reno 

Marie Hattrup Sparks 








NEW HAMPSHIRE 
Nancy Gaver Brookfield 
*Kim Forni Claremont 

Karen Clough Danville 
Colleen Palmer Epping 
Linda Harrington Hudson 
Inge Schermerhorn Kingston 
*Anna Anderson Lisbon 
*Tricia Stratton Manchester 
Margaret Drye Plainfield 
Tracy Weber Swanzey 
*Sarah Sanville Troy 





NEW JERSEY 

Mary Fletcher Bloomfield 
Cathy LaGuardia Bloomsbury 
*Nancy Zimmerman Cape May 
Court House 

*Linda Skelcy Cranford 

Barb Szyszkiewicz Delran 
Diane Juco Edison 

*Debiana Casterline Egg Harbor 
Township 

*Brittany Guerin Englewood 
Gail Sutphen Fords 

*Nancy O'Connor Glen Ridge 
Jennifer Gianetti Hillsborough 
Sally Treonze Hillsborough 
Roberta Strohmaier Lebanon 
Kelly Williams Morganville 
*Janie Zirbser Mullica Hill 
Susan Smith Ocean View 
Nadine Frank Parsippany 
Stephanie Hanisak Port Murray 





Marie Forte Raritan 
Nancy Negvesky Somerville 





NEW MEXICO 
Catherine Hayes Albuquerque 
*Marsha Postar Albuquerque 
Katharine Fly Clovis 

Molly Seidel Edgewood 
Pamela Huntley Grants 

Carol Mead Los Alamos 

Terri Kearns Roswell 

Alpha Wilson Roswell 





NEW YORK 

Sandy Starks Amherst 
Marilee Merle Attica 

*Judy Doepel Ballston Lake 
*Rose Rodwell Bergen 

Judy Losecco Buffalo 

Nancy Breen Canastota 
Peggie Brott Carthage 

*Sue McCormick Cheektowaga 
Margaret Gage Cherry Valley 
Michele Van Dewerker 
Cherry Valley 

*Laura Eads Clifton Park 
Rebecca Gage Cobleskill 
*Tiffany Wacaser 

Cortlandt Manor 

Anne Merrill Croghan 
*Susan Stetzel Gainesville 
Janice Arnold Gansevoort 
Karen Buhr Gasport 

Helen Phillips Horseheads 
*Rhonda Rhodes Hudson Falls 
*Joanna lovino Kings Park 
Cheryl Barney Le Roy 

Mary Malinowski Lee Center 
Frances Boise Marion 

Lucia Johnson Massena 
*Kimberly Ludvick Newburgh 
*Linda-Ann Wargo 

North Massapequa 

Estelle Keefer Olean 
Andrea Holcomb Oxford 
Darlene Markham Rochester 
*Kelly Woods Schenectady 
Kristine Chayes Smithtown 
*Jeanne Harris South New Berlin 
*Ann Winchester Unadilla 
Susan Seymour Valatie 
Harmony Tardugno 

Vernon Center 

Kathy Anderson Wallkill 





NORTH CAROLINA 
*Tracy Moneyhun Asheville 
*Wendy Butner Cameron 

Katie Sloan Charlotte 

Adam Vargo Concord 

*Bonnie Blanton Forest City 
Mary Lou Robison Greensboro 
Paula Chewning Walls Greenville 
Sherri Matthews Henderson 
*Margie Kirkman High Point 
Debra Jacobs Nebo 

Hilda Pardue Ronda 

Dorothy Baker Southern Pines 


NORTH DAKOTA 


Jeri Dobrowski Beach 
*Holly Laverdure Cando 
Rita Christianson Glenburn 
Patricia Burris Grand Forks 
Ann Marie Moch Kintyre 
Marshelle Greenmyer-Bittner 
Lisbon 
Lisa Morman Minot 
Lois Flaten Ray 
Carla Hodenfield Ray 
Marilyn Hodenfield Ray 
Sarah Goetz Richardton 
Lillian Domres Towner 
Trish Gehlhar Ypsilanti 





OHIO 

Doris Taekett Alger 
Sharon Coxe Bellville 

Bev Spain Bellville 

David Klein Berkey 

Diane Turner Brunswick 
Catherine Burcham Chesapeake 
Sherry Masters Cincinnati 
Kimberly Rice Cincinnati 
Ruth Stoops Cincinnati 
*Karilee Hayden Dayton 
Kim Wallace Dennison 
* Jacqueline Vetter 

East Liverpool 

Shelby Bratt Findlay 

Freda Becker Garrettsville 
Carole Finney Harrisville 
Betty Spencer Hopedale 
Catherine Dawe Kent 
Aimee Shugaman 

Liberty Township 

Linda Miller Lowell 
*Shannon Arthur Lucasville 
Trudi Bobst Lucasville 
Debra Dohy Massillon 
Diane Shipley Mentor 

Ben and Arie Coblentz 
Millersburg 

Kelly Hoffee Millersburg 
Lee Ann Miller Millersburg 
Polly Coumos Mogadore 
Leah Wolfe Newark 
*Carol Bowles Oxford 

Julie Mosier Perrysville 
Shirley Heston Pickerington 
Eldora Willford Plymouth 
Rachel Strong Rittman 
Dolores Ann Thorp Salineville 
Robert Breno Stongsville 
*Susan Kieboam Streetsboro 


Phyllis Jarman Warren 
*Vikki Rebholz West Chester 
Lavonn Bormuth Westerville 
Pat Waymire Yellow Springs 





OKLAHOMA 

Denise Vineyard Ardmore 
Jennifer Dillard Cleveland 
Judie Thurstenson Colcord 
Barbara Shepherd Edmond 
Peggy Goodrich Enid 

Kay Curtis Guthrie 

Stacey West-Feather Jay 
Nancy Johnson Laverne 
*Linda Foreman Locust Grove 
*Mariesa McNeill Oklahoma City 
Marcia Nelson Ponca City 
*LaDonna Reed Ponca City 
Christine Eilerts Tulsa 





OREGON 

Susan Snyder Condon 
Lynda Byrd Dallas 

Sherri Ann Gentry Dallas 
*Sydney Thompson Dayville 
Lu Ann Kessi Eddyville 

Deb Darr Falls City 

Naomi Pollard Gladstone 
Mickey Turner Grants Pass 
Stephanie Hutchinson Helix 
Grace Dickey Hillsboro 
Leann Meeds Klamath Falls 
Cathee Bethel Lebanon 
Sandra Geissel Milton-Freewater 
Carolyn Allison Pleasant Hill 
Lynn Hartigan Portland 
Courtney Scott Portland 
*Mary Anne Thygesen Portland 
*Ashleigh Gilbert Redmond 
Krista Frank Rhododendron 
Laura Nickles Rosebury 
Darlene Brenden Salem 
Carol Baker Summerville 
Dala Johnson Tualatin 
Earlene Ertelt Woodburn 
Marilyn Paradis Woodburn 





PENNSYLVANIA 
Sharon Allen Allentown 
Barbara McCalley Allison Park 
Betty Claycomb Alverton 
Millie Rogers Annville 

ip Rummel Belleville 
*Kristi Bestwick Butler 

Janice Burkholder 
Chambersburg 

Jennifer Kelleher Clarks Summit 
Beth Ask Cogan Station 
Clarann Gafrarar Columbia 
Helen Hassler Denver 








Traci Wynne Denver 
Kathleen Schappell 
Douglasville 

Patty Kile Elizabethtown 

Rita Reifenstein Evans City 
Lena Esh Gordonville 
*Marina Pfaff Hanover 
Charlotte Goldberg Honey Grove 
Lauren Daley Indiana 

Teena Petrus Johnstown 
Tina Repak-Mirilovich Johnstown 
Jenn Porsche Leola 

Deb Moyer Liberty 

Bradley Moritz Limerick 
Patricia Mele Lower Burrell 
Karen Kreider Manheim 
June Sangrey Manheim 
Janet Thomas McKees Rocks 
Joyce Guth Mohnton 
Marlene Barker Monroeville 
Melody Mellinger Myerstown 
Catherine Cremers Narron 
Mary Landis New Cumberland 
Elaine Anderson New Galilee 
Kathy Peters North Versailles 
Angela Kelly Perkasie 

Ann Nace Perkasie 

Joyce Daubert Pine Grove 
Debra Latta Port Matilda 
Alta Rodgers Pottstown 
Cherie Sechrist Red Lion 
Pat Kreitz Richland 

Romaine Wetzel Ronks 
Darla Germaux Saxton 
*Amy Smith Scranton 
Lucinda Walker Somerset 
Michelle Wise Spring Mills 
Dan Albaugh State College 
*Cathy Thomas State College 
*Nancy Foust Stoneboro 
Dolores Skrout Summerhill 
Sandra Johnson Tioga 

Ray Hoene Tunkhannock 





ck )seencounter 


Many of our Field Editors are recognized in public. Here is one such experience. 


One of my most 
whose husband was in 


memorable ‘close encounters’ involved a woman from out of town 
the ICU at the local medical center. While waiting to see him, she 


was reading Taste of Home and saw my name. She looked in the telephone book, found 
my phone number and called me. 
“She said, 4 hope you don't mind, but Рт sitting here alone in a town where | don't 


know anyone, and seei 


We talked until she was able to see her husband. 


^| asked her to call 





her again. Still, Im happy | was home the day she called. 


Michele Astle Turtle Creek 
Laura Scebelo West Chester 





RHODE ISLAND 
Julie Davis Bristol 

Yvette Carozza Central Falls 
*Marcie Louton North Scituate 
Pat Medeiros Tiverton 
Barbara Lynch West Warwick 





SOUTH CAROLINA 
Ruth Marie Lyons Aiken 
Lisa Varner Charleston 





Alaina Showalter Clover 
Brenda Leonard Columbia 
Sue Gies Custer 

Katherine Moss Gaffney 
Jeanie Jenkins Greenwood 
Ollie Jackson Inman 
Claudia Grier Lancaster 
Lillian Heston Leesville 
Philip Hughes Lexington 
Lynn Parnell Lexington 
Loretta Cergol Myrtle Beach 
*Paula Harmon N. Augusta 
Melanie Thurston Williamston 





SOUTH DAKOTA 
Joan Antonen Arlington 
NanCee Maynard Box Elder 
*Ellen Schroeder Brandon 
*Priscilla Mattson Brookings 
Pam Hofer Carpenter 

Alice Shaffer Gregory 

Nina Vilhauer Mina 
Maxine Smith Owanka 
Annette Hill Pierre 

Glenda Goldade Seneca 
Frances Poste Wall 

Roxy Wilfahrt Watertown 





TENNESSEE 

Sue Ashford Blountville 
Rebecca Horvath Bluff City 
Vivian Walker Crossville 

Julie King Franklin 

Jane Brown Gallatin 
Margaret McNeil Germantown 
Kathy Knight Greeneville 
*Candyce Rector Hixson 
*Stephan Pappas Knoxville 
Suzanne Whitaker Knoxville 
Kallee Twiner Maryville 
Sandi Pichon Memphis 
Kathleen Fuller Murfreesboro 
*Brittany Allyn Nashville 
Tammy Logan Oak Ridge 
Melissa Daniels Soddy Daisy 
Sharon Manus Smyrna 
Andrea Bolden Unionville 





TEXAS 
Patti Davis Abilene 
Christine Groves Archer City 
Sarah Woodruff Austin 
Tonya Jones Brenham 
Sue Broyles Cherokee 
Rhonda Cowden Cypress 
*Tammy Marcus Cypress 
Denise Baumert Dalhart 
Luann Carlson El Paso 
Toni Windham E! Paso 
Megan Garcia Fort Hood 


ng a local name made me feel like | had a friend in a strange place’ 


and let me know how her husband was, but | never heard from 


—MARGARET SHAUERS GREAT BEND, KANSAS 


Jeanne Brady Fort Worth 
*Marcia Ramsey Garland 
Julia Bushree Georgetown 
Susan Garoutte Georgetown 
Pat Stevens Granbury 
Gay Nell Nicholas Henderson 
Marietta Slater Justin 
*Kelly Russell Katy 
Jamey Krebs Keller 
*Jennifer Reynolds Lubbock 
Christy Meinecke Mansfield 
*Megan Cornwell McKinney 
*Jennifer Land Midland 
*Beverly Nichols Midland 
Linda Rainey Monahans 
Ann Cousin New Braunfels 
*Joan Hallford North Richland Hills 
Mary Anne McWhirter Pearland 
Penny Spearman Pickton 
Marilyn Katcsmorak Pleasanton 
Cathy Lemmon Royce City 
*Corey Mescher Salado 
Mary Lou Roberts San Angelo 
Jackie Fremming San Antonio 
Debbie Roppolo San Marcos 
Billie Jeane Garner Southlake 
*Rachel Gilham The Colony 
Doris Rowlands Tomball 





UTAH 

*Arisa Cupp Lehi 

Ashley Nelson Lehi 

Edie DeSpain Logan 

Paula Zsiray Logan 

Jen Crozier Mount Pleasant 
Lesli Dustin Nibley 

Arlene Butler Ogden 

Amy Wright Orem 

Lucile Proctor Panguitch 
*Jessica Cottle Richmond 
Donna Higbee Riverton 
JoLynn Hill Roosevelt 
Barbara Birk St. George 
Rebecca Baird Salt Lake City 
Gaylene Anderson Sandy 
Debbie Mace Sandy 

Roni Goodell Spanish Fork 
Mary Hollister Springville 
Lynette Zaugg Syracuse 
*Julee Morrison Taylorsville 
Stacey Christensen West Valley City 





VERMONT 

Patricia Le Blanc East Hardwick 
Virginia Breitmeyer LaPierre 
Greensboro Bend 

Harriet Dumas Hartland 

Joan Finley Hartland 

Patricia Bixby Morrisville 
*Jennifer Roberts 5. Burlington 
Susan Greenall Windsor 





VIRGINIA 

Margaret Wagner Allen Abingdon 
Linda Bair Abingdon 
*Cynthia Merse Alexandria 
Rachel Garcia Arlington 
Dorothy Showalter Broadway 
*Kristin Colangelo Centreville 
Teresa Mears Chincoteague 
Kerri Zimmerman-Haynes Clifton 
Esther Shank Harrisonburg 
Carol Strong Battle Heathsville 
*Debbie Payne Lambsburg 
Eugene Presley Lebanon 
*Alissa Keith Lynchburg 
Jennifer Wilkins Martinsville 
Angela Leinenbach 
Mechanicsville 

Stephanie Hoer Roanoke 
*Dana Shelton Roanoke 

Kyra Pulliam Stephens City 
Meredith Beesing Suffolk 
Carrie Long Suffolk 

Virginia Gentry Sutherlin 
Verdonda Wright Virginia Beach 





WASHINGTON 

*Marcia McFarlane Edgewood 
Carol Marty Edmonds 

*Jodi Tetzlaff Edmonds 


Janis Plagerman Ephrata 
Snodgrass Gig Harbor 
а Crandall Inchelium 
Terri Brown Kent 
Perlene Hoekema Lynden 
Holly Clouse Mead 
Kimberly McCloud Olympia 
*Julie Butler Puyallup 
Alice and Jake Weber Ritzville 
Diane Sardeson Seattle 
Aljene Wendling Seattle 
Beverly Kearns Selah 
Marian Platt Sequim 
Nina Hall Spokane 
Marty Rummel Trout Lake 
*Shelly Fitzgerald Valley 
Janet Brinkman Vancouver 
Lila Scheer Vancouver 
Ann Adams Waitsburg 
Janie Cooper Waterville 
Kristin Van Dyken West Richard 
Tyffany Fries Yakima 








WEST VIRGINIA 
Amy Short Barboursville 

Lori Daniels Beverly 

Cheryl Wilt Eglon 

Connie Jo Hamilton Fairview 
*Heather Biedler Martinsburg 
*Bonnie Stallings Matinsburg 
Jodi Zickefoose Tallmansville 


ALBERTA 

Connie Tiesenhausen Demmitt 
Florence Barnes Drumheller 
Lori Stefanishion Drumheller 
Orien Major Hinton 

Kathy Scott Lingle 

Karen Bourne Magrath 

Lise Thomson Magrath 

Ruth Ann Stelfox Raymond 
Redawna Kalynchuk Sexsmith 
Frieda Meding Trochu 


BRITISH COLUMBIA 
*Nancy Ossinger Dawson Creek 
Merle Dyck Elkford 

Deborah Maki Kamloops 
Doreen Martin Kitimat 

Nicole Trudell Langley 
Danielle Belanger Victoria 





MANITOBA 

*Joan Airey Rivers 

Marge Reimer-Toews Steinbach 
Debbie Clark Winnipeg 

Linda Grienke Winnipeg 
*Shelly Zulak-Labay Winnipeg 





NEW BRUNSWICK 
France Couturier Edmundston 
Marilu Hynes McLeod Hill 








Terra Rogerson Wheeling NEWFOUNDLAND 
Morgana Ross Wheeling Joan Kane Trinity 
WISCONSIN NOVA SCOTIA 


Janelle Lee Appleton 

Sue Gronholz Beaver Dam 
Amy Voights Brodhead 
Gloria Warczak Cedarburg 
*Vicki Rach Chaseburg 

*Ann Becker Clintonville 
Ruth Jungbluth Dodgeville 
Kathleen Taugher East Troy 
*Bonnie Hawkins Elkhorn 
Stephen Baseley Fond du Lac 
Nancy DeMaster Fond du Lac 
*Lisa Serovy Fond du Lac 
Bernie Bellin Franklin 

Lisa Feld Grafton 

Jean Ecos Hartland 

Sue Mackey Jackson 
*Heide Maginn Kenosha 
*Rochelle Schmidt Kenosha 
Donna Gorman Lone Rock 
Dennis Dolan Madison 
Holly Basford McFarland 
Gail Sykora Menomonee Falls 
Kelly Huntington Middleton 
Mari Anne Warren Milton 
Anne Alesauskas Minocqua 
Charlene Griffin Minocqua 
Jeanette Pederson Monico 
*Tracy Hoffman Montello 
Darlene Alexander Nekoosa 
Chris Kohler Nelson 

Carol Smith New Berlin 
Lauren Heyn Oak Creek 
Judy Skaar Pardeeville 
Kimberly Kronenberg Pembine 
Ardyce Piehl Poynette 

Mark Trinklein Racine 
Susan Klemm Rhinelander 
Linda Rock Stratford 

Doris Sather Strum 

Cora Kosik Thorp 

Liz Giese West Bend 

Mary Steiner West Bend 
Darlis Wilfer West Bend 





WYOMING 
Lulu Shuler Cody 
Jo Maasberg Farson 
Ardis Rollefson Jackson Hole 
Lori Coulthard Laramie 
Vera Reid Laramie 
Denise Smith Lusk 
Arlene Zerbst Rapp Lusk 
Bonnie Hiller Powell 
*Rachelle Stratton Rock Springs 
Carolyn Walton Smoot 
*Pamela Sinclair Worland 


Lois Bent Bridgetown 

Celine Munroe Guysborough 
Wendy Dowling Queens County 
Kelly Kirby Westville 





ONTARIO 

Joannah Jarman Almonte 
*Betty Lambert Bracebridge 
Mary Ellen Agnew Dundalk 
Enid Stoehr Emsdale 

Nancy Horsburgh Everett 
Linda Russell Exeter 

Wendy Masters Grand Valley 
Janet Tigchelaar Jerseyville 
Sarah Weber Kitchener 

Lois Taylor Caron London 
Nancy Bergeron North Bay 
Elda Hall Oro Station 

Janis Plourde Smooth Rock Falls 
Raymonde Bourgeois Swastika 
Pat Roberts Thornton 

Sylvia Muir Toronto 

Lynne Wilhelm West Hill 
*Audra Marchand Windsor 


PRINCE EDWARD 
ISLAND 


Nancy Coughlin Charlottetown 
Tammy Clements Murray Harbour 





QUEBEC 

Anne MacWhirter Hope 
Diana Frizzle Knowlton 
Linda Johnson Pointe Claire 





SASKATCHEWAN 
Betty Abrey Imperial 

Del Mason Martensville 

Val Lefebvre Rosetown 
Norma Harder Saskatoon 
Peggy Gwillim Strasbourg 





INTERNATIONAL 
*Sarah Crossland Saundy, Retford, 
England 

Sarah Haengel Yokohama, Japan 
*Preci D’Silva Dubai, UAE 


An asterisk (Е) indicates 
that the Field Editor has 
an online screen name. 
For alist of screen names, 
go to tasteofhome.com/ 


scree TIE 


гесрейк Te RR EU TODO 


" 





SEE YOUR 
NAMEIN PRINT 


Send in your favorite recipe 
or handy tip, fun idea or photo 
to share with other readers. 


1. It's easy to send us recipes and 

other submissions. Simply use the 

convenient form at tasteofhome 

.com/submit. 

“2. When sending recipes, please be 
specific with directions, measurements 
and sizes of cans, packages and pans. 

Also, please share a few words about 

the recipe and yourself. (For recipe 

contest entries, please follow the 

directions on page 64.) 

3. After you send materials, please be 
patient. Due to the large volume, it can 
take our small staff several months 
to review materials. We may hold 
your material without informing you, 
but we will let you know if we publish 
something you submitted. Materials 
that мот fit in Taste of Home may 
be considered for our websites, 
cookbooks, promotions and 
other publications. 

4. By submitting material for 
publication, you grant Reiman Media 
Group, LLC, its parent company, 
subsidiaries, affiliates, partners and 
icensees use of the material, including 
your name, hometown and state. 

We reserve the right to modify, 
reproduce and distribute the material 
in any medium and in any manner or 
appropriate place. We test recipes 
submitted to us and reserve the right 
to alter them as needed. We may 
contact you via phone, e-mail or mail 
regarding your submission. 

5. To send submissions via regular 
mail, please address them to: Taste of 
Home, 5400 S. 6oth St., Greendale, 
WI 53129. If you have a particular 
department or feature in mind, 
please print it on the front of the 
envelope. You can send recipe cards or 
photocopies of family cookbooks, and 
they can be hand-printed or typed on a 
sheet of paper...whatever is easiest for 
you. If you would like mailed materials 
returned, please enclose a stamped, 
self-addressed envelope. 

6. Sending photos? We accept 35mm 
color prints or high-resolution digital 
photos. Please submit digital images 
as jpegs at 300 dpi. 








Nutrition facts for all recipes available at tasteofhome.com/plus 
Noted costs are price per serving. If no cost is listed, price will vary. 
*Recipe includes nutritional facts 


APPETIZERS & SNACKS 
Almond Custard Fondue 28¢.........23. 


Beer & Cheddar Fondue 55¢......... 22 


Blue Cheese- Onion 
Steak Bites 47¢ 


Cheese Lover's Fondue $1.2 
Crispy Pub Rings $1.38 
Curry Mayo Dipping Sauce 36c... 


Ensenada Shrimp 
Cocktail $1.42 


Golden Mustard Fondue 26¢ 


Heavenly Chocolate 
Marshmallow Fondue 33¢... 


Lick-the-Bowl-Clean 
Hummus 56c . 


Savory Cocktail Scones 33c. 
Smokin’ Hot Deviled Eggs 15¢ ..... 21 


Sun-Dried Tomato 
Cheese Balls 34¢ 


Sweet & Sassy Sauce 18¢.. 
BEVERAGES 
Strawberry Party Punch Збе......... 21 
BREADS, MUFFINS & ROLLS 
Confetti Fiesta Braids 19e ............. .99 


Cran-Orange 
Streusel Muffins 21e ....................... 


Dilled Wheat Bread 28е... 
Favorite Swedish Rye 16е. 


Overnight Refrigerator 
Rolls 10¢.. 


Sesame Breadsticks Пс.. 
Tomato-Herb Focaccia 26¢........... 61 

BREAKFAST/BRUNCH 
*Vegetable Scrambled 

Eggs $1.50... 40 

DESSERTS 

Cakes 

Grandma's Lemon Poppy 

Seed Cake 49е................................. 52 
Spiced Pear 

Upside-Down Cake 56«.................33 
Cookies & Bars 
Chocolate Dream 
Whoopie Pies 41c » 
Go Bananas Whoopie Pies 26¢ ....27 
































Lemony Gingerbread 

Whoopie Pies 22е............................ 29 
Red Velvet Whoopie Pies 41c........ 27 
Miscellaneous 


Arroz Con Leche 
(Rice Pudding) 53€ 


Cherry Pie Chimis $1.52 Е 
Cool Coffee Gels 51«....................... .35 


Lemonade Cheesecake 
Parfaits $1.09 


Molded Margaritas 66с. 


Raspberry & Rosemary 
Sundaes $1.55... 


Rocky Road 
Pudding Cups 73€ 
Spiced Tea Delight $1.39 
Tipsy Roasted Peaches $1.54......... 
Tropical Rainbow Dessert 76е......36 
MAIN DISHES 

Crispy Onion Chicken $1.94 ......... 04 


French Onion Pizza 
au Gratin SLL assed 65 


*Grilled Stuffed 
Pork Tenderloin $1.70 ..................... 41 


Honey-of-a-Meal 
Chicken $1.92 


Italian Spiral Meat Loaf $1.73. 


Italian Stuffed 
Portobellos $1.80.. 


Marsala Pork Chops $2.01 
Mediterranean 

Shrimp Skillet $4.92....................... 20 
Nena's Papas Rellenas 81«. 
Nutty Chicken Stir-Fry $1.51 .. 
Presto Mexican Peppers $2.60.....77 
Saucy Garlic Chicken $2.50 ......... „69 






















Savory Sausage 

Penne Supper $1.80 ........................ .49 
Slow and Easy BBQ 

lb Dr — 49 
Southwest Beef Brisket $2.37 — TT 
SALADS 

No-Fuss Avocado 

Onion Salad 52е............................... 74 


SANDWICHES 

*California Chicken Wraps $1.48. 40. 
Champion Lamb Burgers $2.49 ..65 
Ultimate Panini $2.33. 
SIDE DISHES 
Basil Baked Tomatoes 56¢.... 
Broccoli with Almonds 37e 
Cuban Black Beans 88с 
Glazed Pearl Onions $1.80 ... 
Herbed Veggie Mix-Up 85е... 
Make-Ahead Mashed 
Potatoes ВАС 3l 
Microwave Мас n 
Cheese 83¢... 
Rustic Fig, Onion & 
Pear Tart 82c.. 
SOUPS & STEWS 
25-Minute Turkey Chili $1.04...... 77 


Best-Ever Chicken 
Fajita Chowder $2.14..................... 50. 


Crouton-Topped 
Garlic Soup $2.05. 


Easy Egg Drop Soup 50¢. 
Stephanie's Slow 
Cooker Stew $1.81 .... 


























COOKING FOR 2? 

Our Test Kitchen has "paired 
down" some recipes from this 
issue. Find these "serves 2" 
versions at tasteofhome 
.com/plus 


Saucy Garlic Chicken for Two ...... 69 
Champion Lamb Burgers 


for ТО eene OO 
Crouton-Topped Garlic 

Soup for Тонна 67 
Marsala Pork Chops E 
for ТО eene OT 
Mediterranean Shrimp 

Skillet for TWO, emeret ets 50 
Ultimate Panini for Two ............39- 
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If you could take fewer 
pills, why wouldn’t you? 


When it comes to arthritis* and body pain 
relief, you can take fewer pills with Aleve? Just 
two Aleve have the strength to last all day. That 
would take four times as many Tylenol?t 


Two pills. All-day relief. 


For a coupon to try Aleve, visit aleve.com 
*Use as directed for minor arthritis pain. 


tComparison to Extra Strength Tylenol based on minimum label dosing for 24 hours. 


©2010 Bayer HealthCare LLC. 





BAYER 





Irresistible no matter how you tear it. 
It all started in Hawaii with our original Island recipe. For over 60 years, 


King's Hawaiian? sweet rolls and bread have been creating lifelong fans wherever they're 
served. To truly know how irresistible they are, open up a bag and taste for yourself. 





www.kingshawaiian.com Aloha in wey bite’ 


